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MANHATTAN | 


BROOKLYN | 


OPEN HOUSE BY APPOINTMENT 

Water Mill | $8,875,000 | Gated and private 
12,000 sf estate, 300 ft above sea level on 

9 acres. Features 7 bedrooms, grand room 
with indoor fire pit, newly renovated kitchen, 
magnificent pool surrounded by 5,000 ft of 
decking. Feng Shui design with a 32 ft pyramid 
sun room on the roof by pool. Web# H47461. 
Lori Barbaria 516.702.5649 
Ibarbaria@elliman.com 


OPEN HOUSE SAT. 3/9 | 12-1:30PM 

46 John St, Southampton Village, off Wooly St. 
$1,599,000 | 1920s renovated village home, 

boasts 4 bedrooms, 3.5 full baths, 2 masters, 
country kitchen with new appliances, finished 
basement with bath, central air. Heated Gunite 
pool, garage, pool house. Minutes to the village, 
one mile to ocean. Web# H54496. Lori Barbaria 
516.702.5649 | Ibarbaria@elliman.com 


OPEN HOUSE SAT. 3/9| 11:30AM-1:30PM 
28 E. Point Ln, Hampton Bays 
$589,000 | Absolutely charming home 
on Rampasture Point features 3 
bedrooms, 2 baths, eat-in kitchen, 


dining room, fireplace, and a lovelysun Mary Lappin Marmorowski tennis court. Web# H21761. 
room. Web# H53483. 631.668.6565 | Kate Vickers Aaron Curti 631.204.2744 
Constance Porto 631.723.2721 631.668.6565 


STYLE AND COMFORT 
East Hampton | $1,295,000 
A 4-bedroom, 3-bath home on 
1.3 acres with heated pool and 
expansive deck. Large open living 

- room, dining room and spacious new 
chef's kitchen, the perfect flow for 
entertaining with easy access to your 
deck. Web# H29672. Jane Morris 
631.537.4162 


© 2013 Douglas Elliman Real Estate. All material presented herein is intended f 
information, including, but not limited to square footage, room count, number 


QUEENS 


GREEN OCEANFRONT HOME 
Montauk | $5,790,000 | Renovated 
multi-level Contemporary home sits 
right on the dunes overlooking the 
Atlantic Ocean. Web# H14198. 


PEACE AND PRIVACY 

Water Mill | $1,199,000 | An 
estate-like property located between 
Southampton Village and ocean 
beaches features 3 bedrooms, 

3 baths, 2 fireplaces, pool and room 
for tennis or expansion to build your 
dream home. Web# HO152707. 
loannis Tsirogiorgis | Elaine 


| LONG ISLAND | 


OPEN HOUSE BY APPOINTMENT 

Water Mill | $3,750,000 | Gated, private estate 
with tennis, Gunite pool with waterfall and pool 
house. On 5.5 acres, 8,000 sf, 8 bedrooms, 
7.5 baths, 3 fireplaces, chef's kitchen. Double- 
height ceilings, light-filled, bayviews. 

Web# H31558. Lori Barbaria 516.702.5649 
Ibarbaria@elliman.com 


OPEN HOUSE SAT. 3/9 | 12-2PM 

6 Marion Lane, East Hampton | $925,000 
On one level acre, just 3 miles from the 
village, is this charming 4-bedroom, 3-bath 
home featuring 2 master suites and 2 smaller 
bedrooms, sharing a bath. Web# H18269. 
Raymond Lord 631.267.7387 


THE HAMPTONS 


SPACIOUS CONTEMPORARY 
Wainscott | $2,250,000 | This 
spacious Contemporary offers 5 en 
suite bedrooms, spectacular living 
room, open kitchen, heated pool and 


PRIVATE, PEACEFUL AND TURN-KEY 
EAST HAMPTON | $895,000 | Set 

on a 1.2-acre flag lot and bordering 

18 acres of reserve. Features 3 
bedrooms, 2 full baths, and a living 
room with vaulted ceiling and fireplace. 
Gourmet kitchen, open dining room. 
Multiple outdoor living spaces and 
heated pool. Web# H23280. Victoria 


| THE NORTH FORK | RIVERDALE 


OPEN HOUSE, SAT. 3/9 | 2-4 PM 

9 Trynz Lane, Hampton Bays | $2,649,000 
Open bayfront with private beach. Stylish 
5-bedroom, 4-bath home with 4,500 sf of living 
space, stunning panoramic views, and a host 
of amenities too lengthy to list. Web# H19709. 
Constance Porto 631.723.2721 


OPEN HOUSE SAT. 3/9 | 12-2PM 

11 Vickers Street, Sag Harbor | $899,000 | Newly 
built 5-bedroom, 2.5-bath Traditional home that 
is energy star rated. Web# H48800. 

Richard Kudlak 631.379.3570 

Andrea Mammano 631.680.4461 


Web# H0154533. 
Una Choi 631.338.9499 


631.204.2712 


Van Vlaanderen 631.537.4571 


information purposes only. While, this information is believed to be correct, it is represent 
bedrooms and the schco! district in property listings are deemed reliable, but should be ve 


PRISTINE AND SERENE IN THE PINES 
East Quogue | $1,895,000 | Great 
Post Modern built to perfection on an 
acre lot, plus 3 additional bedrooms, 
3.5 marble and granite baths. 


DEEDED ACCESS TO BEACH 
North Sea | $625,000 | Recently 
renovated home with 4/5 bedrooms, 
2.5 baths located in the very desirable 
Southampton Shores community. 
Web# H25470. Paula Hathaway 


Doueglast:!! 


WESTCHESTER/PUTNAM | 


FLORIDA 


OPEN HOUSE SAT. 3/9 | 11AM-3PM 

& SUN. 3/10 | 11-3PM | 43 Old Main Road, 
Quogue | $1,700,000 Mesmerizing sunset 
views. Build your dream house with room for 
pool. Permits will be in place March 2013. 
Web# H1818. Sylvia Dorfberger 516.790.4678 


OPEN HOUSE SAT. 3/9 | 12-2PM 

83 North West Landing Road, East Hampton 
$625,000 | Bring your boat because this home 
is no more than 50 ft from Northwest Harbor 
and a short distance to a beach. Features 

4 bedrooms, 2 baths, eat-in kitchen, formal 
living room and family room. Web# H42286. 
Kenneth Meyer 631.329.9400 


MODERN AND TRADITIONAL 
East Hampton | $1,495,000 Newly 
listed 2,600 sf home boasts 3 
bedrooms, 3.5 baths with an open 
floor plan. Web# H39647. 

Tyler Mattson 631.267.7372 
Brian Buckhout 631.267.7346 


YEAR ROUND WATERFRONT CO-OP 
Westhampton Beach | $349,000 

A mint condition co-op located at 

the Harbour House in the village with 
pool, dock and canal views. 

Web# H52317. Jeanne Lee 
Landsiedel 631.678.2454 
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GIVE YOURSELF THE GIFT OF YEAR-ROUND 
COMFORT WITHOUT COSTLY DUCTWORK 


e REVOLUTIONARY NEW HEAT PUMP TECHNOLOGY e INDIVIDUAL ROOM CONTROL 
e ALLERGEN FILTRATION ¢ ENERGY EFFICIENT 


A Mitsubishi Electric Ductless system will keep you cozy all fall and winter, cool in the summer, with energy 
savings all year long. It’s way more efficient than forced air. And it installs in hours, not days. There’s no need 


for expensive ductwork. 
With individual room controls you'll use only the exact amount of energy needed. Our ENERGY 


STAR®-qualified, whisper-quiet indoor systems also deliver allergen filtration and clean air. Select mode! heat 
pumps provide amazing cold weather performance, down to -13°F. 


COOLING & HEATING 
Live Better 


Piha 


Celebrating 65 Years Of Service! 


Matz-Rightway 


A Division of 


Heating ¢ Ventilation ¢ Air Conditioning (°°... 6... 


avs 631-778-0661 Xn 


219 West Montauk Highway, Hampton Bays, NY 11946 DIAMOND CONTRACTOR 


21707 
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HOMEOWNERS 
INSURANCE 


Compare fo Fireman's Fund, CHUBB, Chartis, ACE & PURE 


TOP RATED INSURANCE COMPANIES 
Waterfront Homes 0.K. ¢ Insuring All 50 States 


Auto © Art ¢ Jewellry (wortawide) 


Excess Liability e Watercraft ¢ Furs Sanne 
orldwide : ? 


1-866-964-443 
angins.com 


Please review the TESTIMONIALS on our website. — ~smarpnorel. 
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If you don’t start here, then you're not really STA RT 


__ starting where you're supposed to start. 


© your MONEY 


A. MACHINE FOR MAKING WHALE FRAPPES @ WHO YOU'LL SEE IN THE | riur noes a a0, 
B. CIRCUS PERFORMER INAN AQUARIUM = AM O’GANSETT PARADE : | 
C. GIANT HAMBURGER AT McDONALD’S 1. GIRL SCOUTS 
D. FORMER CURRENCY IN MADAGASCAR 9. MUSICIANS 
3. DANCERS 
4. FIRE : 
BREATHERS ee 
5. LOW-FLYING — a sTocKs 4. MONEY 
HELICOPTERS © 2, BONDS 4 = 
page 24 = 


3 MATTRESSES 


page 19 


DEER DEBATES _ 


his is the time of. — 
year that experts | 

are out discussing | 
the deer infestation | 


land. The deer [ 
opulation isoutof | = 
control again. ‘They oe 
eat gardens, they 
= = run into cars, they | 
poop little aes onto lawns, they stare in | 
| windows. But how many of them are there? | 
| The experts fly overhead and count the heart- | > 
| beats with heat-sensing infrared cameras. | 
| They debate whether to dart them asleep and | 
—— —— atte drag them upstate, kill them with rifles, poison | 
A. 20TH CENTURY > page 21. them, fence them in, shoot them with bows | 


ee and arrows, neuter them, skin them or, for | 
B. 19TH CENTURY — oe ee tree-huggers, de-tick them, bathe them, — see 
C.18THCENTURY = = = teed them, photograph them, set out water for ss 
: . | them or play music to relax. them. We call this | 
D. ALL OF THE ABOVE eee oo = \ time alee March. oe aa i we , 
© HOLID AYS. To ew WHAT IS KICKSTARTER | 
BOOSTING ON THE EAST END? | ee 
CELEBRATE THIS WEEK | ogo | 
MAR 8 MIDDLE MAME pe = MOE a 
MAR 9 BARBIE DAY 
MAR 10 INTERNATIONAL DAY OF : 
AWESOMENESS 
MAR 11 NAPPING DAY 
Find reasons to celebrate every day at 


DansHamptons.com/events nen neneeniine ements es —_— 
© NUMBER OF THE WEEK 1910S 
YEAR A LONG ISLANDER WAS NAMED FIRST WOMAN igs OF AMERICA. A WHO Was SHE? ao 


page 30 
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Manhattan Division 


Call or visit ne New York 23rd Street - NY East Hampton - NY 
: P: (212) 604-0105 P: (631) 324-1555 


of our local offices: 26 West 23rd Street » New York, NY 10010 40A Newtown Lane - East Hampton, NY 11937 


New York Lexington Avenue — NY Brooklyn-NY Croton on Hudson - NY 


Toll Free (888) 593-4343 P: (718) 596-6425 P: (914) 271-3540 
P: (212) 593-4343 100 Remsen Street - Brooklyn, NY 11201 125 Grand Street » Croton on Hudson, NY 10520 


750 Lexington Avenue + New York, NY 10022 Southampton - NY Washington Depot - CT 


P: (631) 283-6660 : P: (203) 982-4762 
101 Jobs Lane + Southampton, NY 11968 18 Titus Road, 2nd Fl. » Washington Depot, CT 06794 


puxvoure Guaranteed Rate is an Equal Opportunity Employer guaranteedrate.com 


NMLS (Nationwide Mortgage Licensing System) iD 2611 © Alabama Lic# 21566 AK Lic#AX2611 * AR Lic#103947 - Guaranteed Rate, inc. 3940 N Ravenswood, Chicaga iL 60613 866-934-7283 AZ - Guaranteed Rate, Inc. - 
Licensed by the Department a! Corporations under California Residential Mortgage Lending Act Lic #413-0699 * CO- Guaranteed Rate, inc Reguiated by the Division of Reai Estaie, 773-296-0505 » CT - Lic #17196 DE - Lic #9436 ° DC - 
Ravenswood Ave., Chicago, ll, 60673 » iD - Guaranteed Rate, inc. Lic #MBL-5827 » fl. - Residential Mortgage Licensee - IDFPA, 122 South Michigan Avenue, Suite 1900, Chicage, Hingis, $6603, 312-793-3000, 3940 N. Ravenswood Ave., Chicago, iL 60613 #MB.0005932 «iN - BG & #10332 © 1A - Lic #MBK-2005-0132 
«KS - Licensed Mortgage Company - Guaranteed Rate, Inc. - License #MC.0001530 « KY - Mortgage Company Lic #MC20835 ° LA - Lic #AML2B66 ME - Lic #SLM1302 © MD - Lic #19181 © MA - Guaranteed R. - Mortgage Lender & Mortgage Broker License MC 2611 « Ml - Lic #FR-0016637 & SR-0011899 + MN - Lic 
#MO 20526478 « MS —Guaranteed Rate, Inc 3940 N. Ravenswood Ave., Chicago. IL 60613-Mississippi Licensed Mortgage Company, Lic # 2617 - » MO ~ Guaranteed RataLic # 10-1744 » MT Lic# 2611 » Licensed in Nu: Licensed Mortgage Banker - NJ Department of Banking & insurance « NE - Lic 41811 © NY - Lic #3762 & 3161 
* NH - Guaranteed Rate. inc. dba Guaranteed Rate of Delaware, jicensed by the New Hampshire Banking Department - Lic # 13937-MB - Lic #01995 « NY - Licensed Mortgage Banker-—NYS Department of Financial Services- 3940 N Ravenswood, Chicano, IL 60613 Lic # BE00887* NC - Lic #L-109803 ¢ ND - Lic #MB191848 
+ OH — Lic #MBMB.850069.000 and Lic #SM.501367.090 - 3940 N. Ravenswood Ave., Chicago, IL 60613 * CK - Lic # M@BQ01713 « OR - Lic #ML-3836 - - 3949 N. Ravenswood Ave., Chicago, i 60615 « PA - Licensed by the ard ila Banking Department Lic #20371 ¢ Al ~ Rhode island Licensed Lender Lic # 20102682LL, 
Ri - Rhode tstand Licensed Loan Broker Lic # 20102681LB+ SC — Lic #-2611 © TN - Lic 109179 © SD Lic# ML.04997 © TX - Lic # 50426 & Lic # 47207 © UT - Lic #7495184- © VT - Lic #LL6100 & MBO93O © VA — Guaranteed Rats, Inc. - sed by Virginia State Corporation Commission, License # MO-3789 + WA - Lic #CL-2611 


* Wi - Lic #27394BA & 2617BR © WY - Lic #ML-30469 & MB-30098 © WY - Lic#2247 


14811 N. Kieriand Bivd., Ste. 100, Scottsdale, AZ. 85254 Morigage Banker License # BK-0907078 « CA - 
iC #MLB 2511 © FL-Lic# MLDG18 * GA - Residential Mortgage Licensee 73 - 3949 N. 
5G & 
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KEPT SECRET. 


STEPHEN TL. GREENBERG, M.D. 


Peewee iC. PLASTIC SURGERY 


VOTED ONE OF THE BEST COSMETIC 
SURGEONS 8 CONSECUTIVE YEARS* 


Featured on ABC, CBS, Fox News, The New York Times, US Weekly and Inside Edition. 
Listen to Dr. Greenberg's Cosmetic Surgery Talk Show on KJOY 98.3FM Saturdays at 10 p.m. 


SCHEDULE YOUR COMPLIMENTARY CONSULTATION, 
BOTOX AND INJECTABLE FILLERS IN OUR SOUTHAMPTON OFFICE! 


Woodbury 516.364.4200 — manhatton 212.319.4999 Southampton 631.287.4999 


www.GreenbergCosmeticSurgery.com 


Not an Actual Patient 
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Hamptons billionaire Ron Perelman recently 
donated $25 million to the University of 
Pennsylvania. The donation will fund a new 
center, named after its benefactor, for the 
school’s economics and political science 
departments. 


Sik. 
= 


Hamptons regular and 
former Sony Music 
head Tommy Mottola is 
producing three upcoming 
Broadway plays. They’ll 
include musical versions 
of Super Fly and A Bronx 
Tale, the latter of which 
will be directed by Robert 
De Niro, and a currently 
top-secret play centered 
around a celebrity. 


Tommy Mottola 


a 


After selling Jimmy Choo, the shoe company she 
co-founded in 1996, for more than $800 million, 
Bridgehampton’s Tamara Mellon is launching 
her own namesake fashion line. Hamptons 
neighbors Tommy Hilfiger and Tory Burch are 
said to be investing in the new venture, which 
will reportedly begin with flagship stores in 
New York, Los Angeles and London. 


Rory Culkin, Macaulay Culkin’s younger 
brother, filmed scenes for Gabriel, an 
independent film about a young guy who 
leaves a group home to reconnect with his 
childhood girlfriend, in Sag Harbor last week. 
The waterfront village will stand in for a small 
Connecticut town, and some of its residents will 
appear as extras. 


East Hampton resident 
Russell Simmons is 
speaking out against 
gun violence. The hip- 
hop mogul _ emailed 
grassroots progressives 
on behalf of the Courage 
Campaign last week, 
promoting stricter gun 
control measures before 
the Senate Judiciary 
Committee’s hearing on 
an assault weapons ban. ss 
Said Simmons, “I will do Russell Simmons 

all | can to help pass common sense reform and 
end our epidemic of gun violence.” 


Amagansett resident and Saturday Night Live 
creator Lorne Michaels is teaming up with 
former SNL cast member Martin Short for 
an upcoming comedy on (Continued on page 18) 


PIANO RENTALS/SALES 
SINCE 19°76 


SHOWROOM IN WATERMILL 
YAMAHA, STEINWAY AND MORE 
PIANO’S FROM $995 AND UP 
LivE ENTERTAINMENT 


PianoBarn 


www .pianobarn.com 


Call Mike 631-726-4640 
We Buy, Sell, Rent, Move & Tune 


learance 
Sale 


4 


HunterDougias 


WtinhDdbBoWwW FASHIONS 


PRINCE OF SCOTS 
700 Montauk Highway 
Water Ivill 
(631) 604-1392 


EAST HAMPTON 
MONTAUK 


NORTH FORK 
SOUTHAMPTON 


WESTHAMPTON 
HAMPTONS GO-TO LIST 


Paral h ST 


ONLINE 
Para Tapena 


mydanslist.com 


For information call us at 631.537.0500 


24130 


©Ronald J. Krowne Photox hy 2008 


Beautiful Custom Drapery! 


: Unlimited 
12 ~ HunterDouglas (zz, 


: , BIG REBATES GOING ON Now! 
ee °* Cail Linda & Paul © 631-287-1515 ' 


375 County Road 39, Southampton » www.wwunilimited.com 


50% Off Basic C Comforters 

40% Off Zegna Throws 

40% Off Etro Winter Throws 
50% Off Luxury Travel Bags 
80% Off All Outerwear a 
Free Sweater with Sub70 Golf § 


www.princeofscots.com 
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THINK SUN POWER! 


3 With installation of a solar hot water 
& boiler you will receive up to 
55% in Federal & State Tax Rebates. 
(Wow, that pays for the boiler!) 


3€365 Day Same As Cash 


Loans provided by EnerBank USA (1245 E Brickyard Rd., Suite 640, Salt Lake City, UT 84106) 
on approved credit, for a limited time. Repayment terms vary from 24 to 132 months. 
17.09% fixed APR subject to change. Interest waived if repaid within 365 days. 

See store for details that apply. 


631-823-3302 
FlandersHVAC.com 


ENERGY Ges. 
Excellence in Home Heating ( ‘ os HEATING & AIR CONDITIONING 
Made in the USA 2005-2012 i In East End Homes Since 1954 


"Og dep is 


Not valid with any other offers or previous purchases. 


GEE SSCL Ee 
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“Along with the New York Subway System, Hamptons Subway is the only underground transit system in the State of New York.” 


The H amptons Subway Newsletter 


BY DAN RATTINER 


Week of March 10-16, 2013 


Riders this past week: 8,889 
Rider miles this past week: 82,413 


DOWN IN THE TUBE 

Among those seen on the Hamptons Subway late 
on Monday evening were Marshall Brickman, 
Alec Baldwin, Joan Didion, Ken Auletta, Ruth 
Appelhoff, Mickey Straus, Barbara Goldsmith 
and Nathan Lane all dressed to the nines and 
looking mighty fine heading east out of the 
Westhampton Beach station. There was the 
smell of champagne in the air. 


SUBWAY GETS SPRING CLEANING 
The Hamptons Subway system will undergo 
its annual spring-cleaning this week and next. 
All the work will be done by our “night owl” 
maintenance shift between 2 a.m. and 6 a.m., 
when the subway is closed for the night, 
together with a group of new docents, interns 
and assistants who’ve applied for jobs here. 
The team will polish the subway tracks to a 


spit shine (the third rail will be off of course), 
vacuum the tracks and rail beds and, with 
wire brushes on long poles, scrub down all the 
subway tunnel walls and ceilings with soap 
and water. The platforms will get the same 
treatment. As for the smell of scraped steel and 
musk we have endured all winter, the tunnels 
and platforms are to be sprayed with the new 
“ocean breeze” fragrance from Chanel, diluted 
down to .05% for the occasion, mixed in barrels 
by our staff with level 50 suntan lotion. We call 
it “eau de underground.” Voila. 

All this will be done in good order, after 
all parts of the system are checked for any 
remaining snowdrifts which will, of course, be 
removed, if found. Summer is coming! 


SPURS TO THE BEACH IFFY 

Many riders are wondering about the two spurs 
that were opened last year, the one that took 
riders from Main Street in Southampton to 
Cooper’s Beach and the other, which took 
riders from Main Street East Hampton to Main 
Beach. Both dead ends, coming out of their 
tunnels 10 feet up the sand dunes at the back 
of the beach, were damaged during the winter 


storms. In East Hampton, the elevator leading 
up from the beach to the platform was bent 
sideways and will have to be replaced with a 
new elevator that goes straight up and down. In 
Southampton, the tunnel ends were exposed to 
the air as the dunes retreated during Superstorm 
Sandy, but will be re-buried by machines which 
lift the sand up and dump it over atop them, 
being careful not to pour any on the elevator 
roofs to gum up the works. All work will be 
completed by May 15. 


SUBWAY ANNUAL REPORT ISSUED 

With the fiscal year ended, Hampton 
Subway sent out its annual report last 
week, nicely bound on good paper with four- 
color pictures. Since Hamptons Subway is a 
privately held company, the numbers have 
not been revealed but off the record and 
behind the scenes, a special source with 
access to the report says everything is go and 
thumbs up. Good to know. 


MOTORMAN CARL FRESCO’S 38TH BIRTHDAY 

Carl Fresco, who always does things a little 
differently than everybody else, declined to 
have his birthday party in the Hamptons Subway 
building cafeteria as others do. This year, his 
was held behind the motorman’s cabin in the 
lead car of his train. He couldn’t come out, of 
course, but he did open the door briefly to blow 
out the candles of the cake presented to him by 
all his friends. This was last Thursday at noon. 


COMMISSIONER ASPINALL’S MESSAGE 
We received no message from the Commissioner 
this week. We don’t know where he is. @& 


YOU! 


YOUR PURCHASE OF 
$25 OR MORE. 


99 East Main St 734 Old Bethpage Rd. 1033 Fort Salonga Rd. 350 Glen Head Rd. 850 County Rd. 39 
Huntington, NY 11743 | Old Bethpage, NY 11804 Northport, NY 11768 | Glen Head, NY 11545 Southampton, NY 11968 
631.423.WINE | 516.420.1000 631.757:2187 i 516.676.8400 i 631.353.3313 
.com bottlevalues.com bottlebargains.com bottlebuys.com bottlehampton.com 


WITH THIS AD. LIMIT ONE PER HOUSEHOLD, EXCLUDES TAX, GIFT CARDS, LOTTERY AND PRIOR PURCHASES. THE LISTED STORES ARE INDEPENDENTLY 
OWNED AND OPERATED. THEY ARE NOT A CHAIN AND ARE NOT A COOPERATIVE BUYING GROUP. GOOD THROUGH THURSDAY, MARCH 17, 2013. 
OPEN MONDAY - SATURDAY 10AM - 8PM, SUNDAY 12PM - SPM. 


Fellow, Ameri 
Author of “Age 
Advanced Alte: 


Hampton 


Hyatt Place Long Island/East End is loca’ 
at 431 East Main Street ii 

Portion of proceeds to benefit National : 
coun: 


ing Resu 2 
a Treatments, FREE Gifts and Chances to Win FREE Treatme 
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Enter the 2013 Dan S Papers 56, 000 
Literary Prize for Nonfiction 


After a very successful first year Dan’s Papers will once again 
showcase writers and their work through Dan’s Papers Literary 
Prize. With one of the largest monetary awards of any literary 
contest in New York State Dan’s Literary Prize will award a total of 
$6,000 to the wis three wteenicd ecloried ae our desc oF judges. 


ARE YOU THE BEST WRITE 
OF NONFICTION ae 
THE EAST END? > 


Visit Our Website for Official Rules ae 10 Enter 
Danshamptons.com/j/literaryprize 


Entries must be nonfiction and between 600 - 1500 words. You 
may send in memoirs, biography, autobiography, account of 
a day, opinion, history, profile of a person or institution, essay 
or humor. Works must reference eastern Long Island ina 
meaningful way. 


Contest ends July 31st 
First Prize $5000 
Two Runners Up 5500 each 


Winners announced at the 
John Drew Theater of Guild Hall in East Hampton 
on Monday, August 26th 


For more information email info@danspapers.com 


$25 Per Entry 


Sponsors of the Dan’s Papers Literary Prize for Nonfiction include 
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BY DAVID LION RATTINER 


CAREER ADVICE 
A man in Hampton Bays walked into police 


‘ headquarters and asked one of the officers if he 


could “legally beat the crap” out of a guy who 
was not paying for his landscaping services. 
The officer told the man that he could do it if 
wanted to “legally end up in prison.” 


GIRL TROUBLE 

A man reported to police in Southampton that 
his girlfriend struck him in the face with a 
wooden baseball bat and broke a picture on his 
wall while the two were in an argument. He said 
she then threatened him with a gun. This is not 
what they mean by shotgun wedding. 


SHELTER ISLAND 

After his body was discovered in a dumpster 
last week, all of Shelter Island—as well as 
several U.S. senators, war veterans and Donald 
Trump—came out to bid farewell to Old Man 
McGumbus, 105 years old, founder of Machine 
Guns and Hot Dames magazine and former WWII 
flame-thrower specialist. The funeral was held 
at the historic Shelter Island Mussels Cemetery 
off of Biscuit Street, where a 17-acre plot of land 
set aside for McGumbus’s 29-foot-tall Roman 
marble monument (of a large Howitzer cannon) 
was surrounded by sobbing masses. 

During a touching speech given in Russian 
by the Old Man’s former girlfriend, 26-year-old 
Natasha Dobraski, the casket was lowered, 
began to emit an odd pounding noise and 
then suddenly exploded, revealing Old Man 
McGumbus, who had caught fire from the 
explosion. After his mustache was doused, 
McGumbus explained to the terrified audience, 
“All I know is that one minute I was drinking 
whiskey at the Wet Clam and then next minute 
I’m using my spare hand grenade to bust out 
of this box. Who the hell put me in there? 
Where is he? Oh, hey Donald, good to see you.” 
McGumbus was arrested for the illegal use of a 
hand grenade and subsequently released. 


DEER 

A deer was hit by a car in East Hampton. The 
incident was reported to police, and the driver 
was not injured in the accident. The deer 
refused medical treatment. 


RIDIN’ DIRTY 

A man driving a car covered in dried mud was 
pulled over in Southampton because police 
could see through neither his driver’s side nor 
his passenger side window. When they ‘asked 
the man for his driver’s license, he presented a 
license that did not appear to show him in the 
picture. When questioned, he explained that 
back then he didn’t have a full tribal face tattoo 
and a handlebar moustache. ga 


Read more Hamptons Police Blotter and get 
your Old Man McGumbus updates daily at 
DansHamptons.com. 
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Suffolk Theater Ribbon Cutting 


The Suffolk Theater in downtown Riverhead opened its doors to the public last weekend for the first time in 26 years, 
after being completely remodeled and restored. Theater owners Bob and Diane Castaldi and Suffolk Theater Executive 
Director Bob Spiotto welcomed the Riverhead Town Council, and Supervisor Sean Walter, as well as Miss Long Island 
Jessi Ricco to the ribbon-cutting ceremony this past Friday. Photographs by Nicholas Chowske 
Ss 1. Paperboy Shane i oo 
Westphelan, 12, of 
Manorville works the crowd 
at the ribbon-cutting 
ceremony for the grand 
opening of the Suffolk 
Theater in downtown Riverhead. 
2. (From left) Paperboy Shane 
Wesiphelon, Suffolk Theater 
Executive Director Bob 
Spiotto, Miss Long Island 2013 
Jessi Ricco, Theater owners 
Bob and Diane Castaldi, 
and paperboy Nicholas 
Inzerillo, 11, of Manorville 
3. Theater owners Diane and 
Bob Castaldi cut the ribbon 
to the Suffolk Theater in 
downtown Riverhead 
4. Suffolk Theater 
| Executive Director Bob 
: Spiotte presented 
le eee | the golden scissors for the 
a ee ribbon-cutting ceremony 


Suffolk Theater’s Grand Opening Gala 
Hundreds showed up in ’30s attire for the “Back to the Thirties” cocktail party, held at the beautifully renovated 
Suffolk Theater in Riverhead, featuring live music by Vince Giordana and his Nighthawks. Photographs by by Tom Kochie 


a 


ig 


1. Cigarette Girls Terry Voge and Lisa Colavito 5. Carol Plaza 

2. Kene Holliday and Dhonna Goodale “caught” in 6. Stephanie Falciano and lan Becker of 

the balcony! “Stephanie’s Dance With Us” 

3. Ed German and Bonnie Grice of 88.3, Peconic 7. WEHM morning DJ Anthony with the gal known to 
Public Broadcasting listeners as “Cuddles” 

4. DJ Aly DiNasi spins the tunes 8. Dhonna Goodale and Stacy Dermont 


Stay svelte all summer! oe INSTITUTE 
WE INSTITUTE 
Zumba, Yoga, Pilates, TRX and more in Southampton and Hampton Bays! SOUTHAMPTON HOSPITAL 
Only $15/class or $50 for unlimited classes. 
Go to hamptonswellnessinstitute.com for schedule and class descriptions. Committed to Sagta alam at ie 
Call 631.728 WELL to book a aie acupuncture and more! An Affiliate of Stony Brook Medicine | Member East End Health Alliance 
22493 
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INSTALLATION * REPAIRS « RENOVATIONS ¢ NEW CONSTRUCTION | 


° Summer Openings ° Boiler Replacement 
Air Conditioning °Dehumidification — 
° Outdoor Showers ¢ Hot Water Heaters 

¢ Pool Heaters e Additions & 

* Bathrooms Alterations 

e Air Purification _° Water Treatment 

© Gas & Oil Furnaces Systems 

e Winter Closings _® Solar Installations 


Outstanding Qualified 
24-Hour Service Technicians 


Financing Options 
Available 


10% OFF 


Any Repair or Installation 


<a _ s 
Heating & Cooling Systems 


Offer applies to service calls or installations under $1000. Not to be combined with any 
other sulels Coupon must be preeiteaa attime oy service. ore empiies a! es 
Sooners aa 


"South Fork a North Fork ae 
631-283-9333 631-298-8181 


info@HardyPlumbing.com 
www. -HardyPlumbing. com 


Licensed, insured, Locally Owned And Operated & 


CUSTOM CLOSETS 


e SET 


: 631 "567-2277 


www.longislandclosetdesign.com 


24032 


WORTH 


NEW YORK 


Announcing the arrival 
of Spring & Summer 


All Collections now 
O 

O 
OFF 


ORIGINAL 
PRICES 


Worth New York | Tanger Outlet Center 


Cannot be combined with any other offer or coupon. Cannot be used 
on previously purchased merchandise. 


200 Tanger Mall Drive, Suite 510 | Riverhead, NY 11901 | 631.369.8400 


(Cont'd from page 13) 


NBC. Michaels is executive producing the new 
show, and Short will ss csc play a game 
show host. 


ae 


After a month-long hiatus brought on by 
chicken pox and a concussion, South Fork 
regular Barbara Walters returned to ABC’s The 
View this week. 


Bete, 


ss 


The editorial staff of Dan’s Papers sends out 
a special “thank you” to Chute Chaloner for 
dropping off that bottle of Veuve Clicquot for 
our special correspondent Kendra Sommers. 
There’s so much less drama when Kendra’s 
“bathed in bubbly.” 


Foodie Bits: Did you see that $10,000 check 
in the window of LT Burger in Sag Harbor?! 
LT Burger’s Smashed Smoke Burger won Red 
Robin’s “Best of the Bash” at the South Beach 
Food & Wine Festival. Chefs Laurent Tourondel, 
Andrew Buffalino and Jedd Adair presented 
the burger, which featured black peppered 
bacon, New York State cheddar, Spanish onion 
and sweet sauce. The burger will be served 
as part of Red Robin’s premium burger line 
in more than 465 Red Robin restaurants in 
the U.S. and Canada for a limited time. Sag 
Harbor’s Phao has closed permanently. And in 
its place comes...The Cuddy, which will feature 
American comfort food for breakfast, lunch, 
and dinner, year round. 


2: 


Chef Tom Colicchio appears in a new 
documentary directed by his wife, Lori 
Silverbush. Titled A Place at the Table, it 
addresses the ongoing crisis of hunger in 
America. Chef Gerry Hayden of the North 
Fork Table and Inn in Southold is serving as 
consultant for a new bistro in New York, A. G. 
Bistro on Columbus Avenue. Meanwhile, on 
the North Fork, Chef Keith Luce’s Kickstarter 
campaign to raise $50,000 to purchase 
equipment to process humanely raised local 
animals into cured meats ended on Monday—it 
was a success! See related story on North Fork 
Market Artisan Curing on page 23. 


* 
Amagansett’s Sarah Jessica Parker and South 
Fork fans Beyoncé and Jay-Z skipped the Oscars 
last week to enjoy a long dinner together at 


Freemans, a popular restaurant on Manhattan’s 
Lower East Side. 


Get more South O’ the Highway every day at 
DansHamptons.com 
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Whalemaster 


Making a Case for a New Ceremonial Position in the Hamptons 


BY DAN RATTINER 


uests, . like fish, begin to smell after three 
days. —Benjamin Franklin 

As | wrote a couple of weeks ago, there has 
been a recent upsurge in the number of giant 
whales—which I define as larger than a bus— 
that have washed up dead on our beaches 
here in the Hamptons. Historically, in the last 
100 years, they have washed up approximately 
once a generation. In the last 10 years, we have 
had five of them wash up, two of which have 
washed ashore in the last year. It’s something 
we need to take notice of. 

And we are not. 

The problem is not that they wash up. That 
is more of a perk than a problem. Everyone 
wants to go down to the beach and look in 
wonder at these great behemoths. They are a 
tourist attraction—a community asset. They 
bring people out to the Hamptons. Yay! The 
problem is what to do with them. We did pretty 
well with the first few that washed up recently. 
But this last one, in Napeague, well, whatever 
it is you do with them, you have to do it pretty 
fast. Otherwise there is a problem downwind. 
And in this case, we didn’t do that. 

It wasn’t until the following day that people 
from Bistrian Sand and Gravel Corporation 
came down there wearing masks to deal with 
this 40- to 50-ton finback. Bistrian then sent the 
Town of East Hampton a bill for $7,500 for the 
work. Trouble is, according to the town, nobody 
had hired him. So when the bill-came, the town 
comptroller’s office was upset. You don’t just 


do work without authorization. What followed 
was a melée involving the town board and town 
trustees over this, during which time the town 
decided that payment should come out of the 
Trustees’ budget. The Trustees’ entire budget, 
a really small one, comes from the Town. Even 
the fines they collect for beach violations get 
forwarded to the Town. 

Town Budget Officer Len Bernard, 
along with Town Harbormaster Ed Michels 
told The East Hampton Star they made 
arrangements with Bistrian Gravel through the 
highway department. 

“We discussed the alternative methods to 
remove the whale (with Trustee Deborah 
Klughers.) She was concerned it might be 
buried or towed out to sea,” said Michels. 

Klughers, at a Trustee meeting, denied 
approving anything. No expenses are approved 
unless by a vote of the full board and there was 
none about this. 

“No one asked us about cost or anything 
about removing the whale or how to go about 
it,” Diane McNally, the clerk for the Trustees 
said at that meeting. 

One of the trustees said that Billy Mack 
of First Coastal in Westhampton Beach had 
offered to remove any whale for free. 

“I! had a machine not far away,” Mack 
said. “I said I would be happy to do it. They 
(the town) said they had already made 
other arrangements.” 

Michels acknowledged that he’d spoken 


to Mack, but said Mack never offered 
(Cont’d on next page) 


Dan Rattiner’s 

third memoir, STILL 
IN THE HAMPTONS is 
now online and at all 
bookstores. His first 
two memoirs, IN THE 
HAMPTONS and 

IN THE HAMPTONS, 
TOO, are also 
available online and 
in bookstores. 
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Whale (Cont'd from previous page) 


to do it for free. 

“I was never asked when I was there,” said 
trustee Stephanie Forsberg, “and I was one of 
the first people on the beach.” 

Bernard said he was down there and the 
stench was overpowering. He said Steve Lynch, 
the highway superintendent, was on the site 
the whole time, but had to later throw away his 
pants because no matter how many times he 
washed them, they still smelled. 


The owners or agents for the crashed 
ship would be contacted in New York 
Harbor, who would send out a 

wreck master. 


It was even further complicated in this case 
because the dead whale chose to make his 
appearance on a beach owned by the Trustees. 
Frankly, in 50 years editing this paper, I never 
knew the Trustees owned any beaches. I knew 
Trustees had jurisdiction over beaches. I knew 
Trustees owned Trustee Roads and had right- 
of-way with them. I guess the Trustee Roads, 
which sometimes wind their way down to the 
beach, had to end on a beach the Trustees own. 

And then there are two other things. Private 
property owners have to obey Trustee laws 
on the beaches in front of their homes, even 
when their surveys say (recently because of 
erosion) they own the beach. So what does a 
homeowner do after three days if a whale is still 


there? Call the police? 

Frankly, in the 21st century, we aren’t as well 
organized to handle multi-ton whales as we 
were back in colonial times. 

In the 17th and 18th centuries, whales big and 
small came ashore almost weekly. If a whale 
came ashore, a lookout rode up to the church 
on Main Street and the big church bell was 
rung. Upon hearing this, all able-bodied men, 
by law, were to drop what they were doing and 
get down there and get to work. There were 
punishments inflicted for not doing so. It’s in 
the town law books. 

Whales were extremely valuable back then. 
You could cut up the blubber and boil it down 
to whale oil in try pots, giant cauldrons resting 
on iron grates on the beach. You could salvage 
the baleen for corsets, umbrella ribs and buggy 
whips. Ambergris was used for perfume. Even 
the Indians had a reason to help out with the 
onshore whaling. They valued fins as sacred 
objects. 

I think here in the 21st century, we should 
have a “Whalemaster” down at the beach 
coordinating everything. There never has been 
such a thing as a Whalemaster. But there has 
been a Wreckmaster. 

Way back then, and right up through the end 
of the 19th century, sailing ships—ocean going 
freighters or schooners—would crash on the 
rocks or reefs of the Hamptons and Montauk. 
Word would travel fast and the owners or 
agents for the ship would be contacted in New 
York Harbor, who, in a couple of days, would 


send out a wreckmaster. He’d take charge of 
unloading the freight, the burial of those who 
died, and the care of the survivors. 

Of course, the locals would be down at 
the beach in a minute after the shipwreck 
was reported, not only trying to rescue those 
on board, but also to take away whatever 
valuables had washed up. It was first come, 
first served with whatever washed up until 
the wreckmaster arrived. One year it might be 
a certain kind of lumber. Another it might be 
Scotch. One year, all the wives in one of our 
towns were wearing calico, because that was 
what washed up. And then, of course, when 
the wreckmaster arrived, everybody had to 
pretend they didn’t have anything. 

I think this new post of Whalemaster should 
be a ceremonial post, in the same way America’s 
National Poet holds a ceremonial post. Once a 
year or maybe twice a year, a Whalemaster 
would have something to do for a day or 
two, supervising the removal of the whale. 
Otherwise he could appear for formal occasions 
or marching in parades. He’d be in uniform. I 
can think of a good many people, revered in this 
community, who would be willing to serve. PY 


call 631-537-0500 
to advertise 


s) 


gs spore A aay ao 


LA We ADVENTURES O OF SPIDER AND FLYTRAP ae 


TZY | 
ms NOW WHAT ARE 
YOU DOING? 
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all Street for Dummies 


Icahn, Ackman, Apple, Eichorn, Boeing, Google and the Chinese 


BY DAN RATTINER 


ere’s the latest news from Wall Street. 


Two guys who apparently don’t like each . 


other are having a big fight over whether or 
not Herbalife, the nutrition company, is a good 
investment. Billionaire Carl Icahn thinks the 
company stock is a bargain and is buying more 
of it. Billionaire Bill Ackman, another Wall Street 
highflier, thinks Herbalife is a modern Ponzi 
-scheme because he says the products they sell 
are largely sold to new sales people who then 
fail to sell it to anybody and so, to make money, 
find new salesmen to sign on for which they get 
a commission. Get it? Ackman thinks one day 


the company will be forced to change the way. 


it does its business, thus causing a decline in 
the stock price. Bill Ackman is buying “short,” 
meaning he is gambling that the stock price will 
fall. If the company becomes a dog, he wins. If it 
becomes a tiger, he loses. 

After six consecutive years of decline, the 
number of people killed annually on our 
highways rose from 2011 to 2012. In 2011 it was 
34,600. In 2012 it was 36,200. This additional 
activity is another sign that the economy is on 
the upswing. 

Apple makes money every year by selling 
things that are terrific for more than their 
competitors charge for roughly the same 
thing—because Apple makes them better, 
cooler and they thought it up, and not because 
it costs more to make. Everybody’s happy 
but Apple investors. Seems that a portion of 
their massive profits—Apple has $137.1 billion 
in cash—has been squirreled away at banks, 


many of them overseas, and nothing is being 
done with it. There are two likely reasons they 
are doing this. Their taxes on earnings overseas 
is just 1.9%, and they want to avoid American 
taxes. And two, they haven’t found anything 
for that kind of money they would like to buy. 
So it sits and the stock price has fallen and 
some investors want something done with that 
money. 

One of their big stockholders, billionaire 
hedge fund manager David Einhorn, whose 
hedge fund Greenlight Capital owns enough 
stock so as not to be ignored, says that Apple 
should give some of this money out in the form of 
permanent preferred stock that pays dividends 
in an effort to compensate for its falling stock 
price. Einhorn filed a lawsuit against Apple. But 
last Friday, he dropped it. 

Boeing, the maker of airplanes, has been 
told by the FAA it has to ground all of its new 


787 Dreamliner aircraft because batteries on 


several planes went bad and caught fire or 
started issuing smoke. The batteries operate 
an electric system used for auxiliary electricity 
but, well, STILL. They have to be fixed before 
another wheel lifts off the runway. Personally, I 
thought they should just put in a new but older 
technology battery, but that’s not the answer 
for some reason. So the existing planes sit on 
the runways, Boeing keeps popping out the 
planes from its assembly line at the rate of 38 
per month and Boeing is running out of parking 
space at their factories. Oh well. 

Office Depot and Office Max are going to 
merge. The combined businesses after the 
merger will challenge Staples, their major 


competitor. What are they going to call the new 
company? I know. How about “The Office.” 

Remember when years ago IBM made this 
rubber mat you could stand on in front of your 
refrigerator which, because it could detect 
what you had put into the refrigerator before 
and then taken out, would spit out a shopping 
list of what was needed to bring the contents up 
to snuff? No? Well, it wasn’t a big hit, so that’s 
why you never heard of it. Now Google has this 
new set of glasses that, simply by looking at 
something and saying something about it, you 
can make it happen. Reply to your email. Play a 
game. Watch a video. Whatever. 

This past week, they announced they will 
produce a limited number of these glasses 
and sell them early to consumers who wish 
to shell out $1,500—but only if they Tweet 
a creative way the would use the device to 
Google and Google likes the idea. Be careful 
crossing streets. 

Many giant corporations consider that having 
China hack your company is a badge of honor. It 
shows you are “worth it.” Recently, businesses 
supposedly hacked by China have included 
IBM, Google, The New York Times and Apple. 
As far as we can tell, no significant harm 
has been done. China has just been sniffing 
around, though they have copied lots of data. 
Nevertheless, China this week announced that 
the supposed hacking outfit there, the People’s 
Liberation Army in Shanghai, hasn’t done it. 
“Chinese military forces have never supported 
any hacking activities,” Mr. Geng, a spokesman 
for the army, said. Your nose is growing, China. 

The New York Times (Continued on next page) 
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Wall a: (Continued from previous page) 


has announced it will sell The Boston Globe 
newspaper, which they bought in 1993 for $1.1 
billion. It is believed by some that they will have 
to accept about $150 million when they sell it. 
Well, 1993 was a long time ago. Anyway, since 
the company that owns The New York Times 
lost money in 2012, when The Globe is sold they 


will have some extra bucks to shore up the Grey 


Lady’s foundations. (Grey Lady is a nickname 
for The New York Times.) 

Back in ’08, the banks were selling one another 
“bundles” of mortgages that were issued to 
people who didn’t have a pot to pee in. These 
worthless mortgages soon got piled so high 
that the whole stack fell over sideways, burying 
everybody from Wall Street to Main Street. 
Why did this happen? Why didn’t it just go on 


Now the Feds are after the ratings 
agencies. 

How could they rate everything AAA? 
Perhaps some heads will roll. 


forever? Well, banks started to realize they 
_weren’t getting paid back on the mortgage 
loans they had given. Yes, the bundles were 
rated AAA by the rating agencies. Right. But Mr. 
Hoople’s net worth was bupkis. Those bundles 
weren't really worth anything. Other banks 
buying the bundles started to catch on. They 
weren't going to play this game anymore. They 
ran away, then everybody ran away, and now 
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RIVERHEAD (631) 727-8770 
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CALL NANCY McCARVILL IN OUR MORTGAGE CENTER (631) 727-9630 
AT 1430 OLD COUNTRY RD., RIVERHEAD CENTRE, RIVERHEAD 
OR STOP BY ANY BRANCH FOR MORE INFORMATION. 


For a full list of our rates and mortgage plans go to www.hudsoncitysavingsbank.com 
Ask about our Reduced Documentation Loan Programs, Jumbo Mortgage Loans (up to $3 million), 
Interest Only Programs, Adjustable Rate Mortgages (ARM) and Fixed Rate Programs, 
and our Low/Moderate Income Borrowers Program 


Rates available as of 2/27/13. 20% down payment on loans up to $1,000,000. ARM caps: 2% annual, 5% lifetime. ARM rate may increase or decrease after clos- 
ing. Monthly payment shown above does not include amounts for taxes and insurance, thus resulting in the actual payment obligation being greater. Rates sub- 
ject to change without notice. *Annual Percentage Rate (APR) based on loan amount of $417,000. #APR based on loan amount of $625,000. +APR based on loan 
amount of $750,000. No charge 90 day rate-lock guarantee at the time of application. ALL LOANS SUBJECT TO CREDIT APPROVAL. 
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nothing was being traded. Ka-Boom. What a big 
collapseroni. 

Most Federal regulators were unable to see 
this coming because they thought that real 
estate always goes up in value. But what can 
you do? After bailing everybody out to the tune 
of maybe §5 trillion dollars (first Bush, then 
Obama), the now beefed-up Fed regulators 
took to looking to see whose fault this was. The 
bankers were really foxy and played “he did it, 
no he did it,” and eventually took to blaming the 
government for letting them do it. Well, there 
were a few slaps on the wrist and that was it. 

Now the Feds are after the ratings agencies. 
How could they rate everything AAA? The 
ratings agencies are not so foxy as the bankers, 
so perhaps some heads will roll, the axes will 
fall and some regulators will have to fall on their 
shield or swords. We shall see. 


Google Glass! 


Here’s the really biggest news on Wall Street. 
On March 1, sequestration happened. Job cuts 
in the government (military, education, paper 
pushers, passport stampers, etc., etc.,) went 
into effect. Since the economy is heading for 
doom and bankruptcy in the long run anyway 
if the national deficit isn’t reigned in, which so 
far it isn’t, everybody knows these cuts have 
to happen, though, in the short run they could 
cause the country to fall into depression when 
we would rather not have that. What you really 
have to note here is that each political party, 
to get your votes, will always, always, always 
oppose job cuts but secretly know it has to be 
done, so the best thing is to make it the fault of 
the other party. Which, of course, it is. 

Class dismissed. 4 
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Samuel Colman (American, 1832-1920); Farmyard, East Hampton, L.I., ca. 1885; Oil on canvas; 16 1/8 x 27 inches; Parrish Art Museum; Gift of Walter Knight Sturges, 1958.7 


New Farm, Not Lester 


Courtesy Parrish Art Museum 


A Street Corner in East Hampton and What Is Becoming of It 


BY DAN RATTINER 


very so often, when | drive down Three 

4 Mile Harbor Road from my house in East 
Hampton to the center of town to go shopping, 
I stop at the North Main Street Dry Cleaners on 
North Main. I park by the curb across the street, 
walk the 50 yards to the crosswalk where North 
Main meets up with Cedar, cross and drop the 
clothes off. I’ve been doing this for many years. 
Along this 50-yard walk there is a single 
property facing out on North Main. From the 
time] first moved here, it’s been an impenetrable 
thicket of brambles and bushes with, in the 
wintertime, an occasional glimpse of a very old 
house in the back. I didn’t think much of it. This 
part of East Hampton is home to the Bonackers, 
an ancient clan of men and women, fishermen 
and baymen mostly, who are descended from 
the first settlers of East Hampton. Many of their 


very old houses are still to be seen in the area. 

Around 2001, however, things began to 
change. One day, the framework of what would 
soon be a long wooden fence three feet tall 
appeared along the sidewalk where I was 
walking. It not only went all the way down to the 
corner, it also turned the corner and headed 
up Cedar Street about another 50 yards to 
end, apparently where the property line there 
ended. It was not an ordinary fence. It was made 
of barn wood, arranged as flat vertical panels 
with maybe four inches of space between each. 
It enclosed all the brambles and bushes. But 
these bushes, even as it was being built, were 
spilling over the top of it. 

What a strange thing this was to do, enclosing 
wild, impenetrable woods this way. Whoever 
was building it, surely, was someone living 
inside. And to judge by the pace it was being 
built—a few new planks would go up every few 


days—it was being built by that person himself, 
with a power saw, nails and hammer. Nobody 
would be wandering in to that property from 
what was becoming a pretty busy corner now. 

One day as | carried along my laundry I came 
across this man. It was about six months after 
he started this fence that I saw him. It was 
now completed and he was out there painting 
it white, board by board, beginning along the 
North Main Street side. He was a very, very old 
man. An old man in work clothes. 

“Hi,” I said as I walked by. He looked up and 
made a dismissive wave of his hand at me. 
He was busy. I walked on and went about my 
business. 

The work on the fence went on and on, the 
paint covering board by board, very slowly. He 
was in no hurry. One or two new boards would 
get painted about once a week or so. I never 
saw this man again, but (Continued on next page) 


Successfully Kickstarting on the East End 


BY ALEX GOETZFRIED 


rant Monahan was at school in South 
Carolina racking his brain and searching 
for direction to take his photography last 
year when the idea finally hit him. It took a 
conversation with a stranger who has been to 
Ditch Plains, where Monahan was born and 
raised, to suggest portraits of the locals when 
Monahan returned home for the summer. “Why 
haven’t I thought of that?” Monahan asked 
himself. Maybe because funding an art project 
isn’t very easy. 
A growing number of East End artists and 
food—and—beverage artisans are now turning 
toward technology for financial backing for 


new projects. The website Kickstarter.com 
provides an innovative way for people to find 
investors for small business ventures and 
artistic projects—and more and more locals 
are finding success with the website’s method 
of procuring backers. 
Kickstarter has already worked for a few local 
projects, andmore are hoping to meet their 
projected backing in time. Moustache Brewing 
Company successfully reached its funding goal 
on May 23, 2012, with 534 backers and $31,413, 
of a $25,000 goal. Just this weekend, Monahan, 
a Montauk photographer and Ditch Witch 
food truck operator, surpassed his $8,000 
Kickstarter goal and raised $12,095 for his 
book View From the Window. Former chef of 


Jedediah Hawkins Inn Keith Luce met his $50,000 
goal for a farm-to-—table in-house charcuterie 
operation called North Fork Market Artisan 
Curing, with 27 hours to spare. 

The successfully funded local Kickstarters 
have been of diverse backgrounds and cover 
a wide range of monetary goals. There are two 
moreteams working towards Kickstarter success 
that are just as eclectic as their predecessors. 
Paul Stoutenburgh is a documentary filmmaker 
from Sag Harbor. He has started a film about 
the rainforest, and now has a Kickstarter with 
a goal of $15,000 by March 11 for funds to 
finish his documentary. Back on the food and 
booze side of things, Southold Farm and Cellar 
is looking for funding (Continued on page 26) 
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I was just so struck by the fact that he was 
doing this. Had he hired someone to do it, a 
crew of men might have done it in two or three 
days. He was taking the better part of a year. 

And then, one day, the work just stopped, 
stopped one third of it painted, to never start 
up again. It stayed that way for years and years. 

Of course, walking by once a week, I came to 
the conclusion that the man must have passed 
on. But here he had been, at least 90 when I saw 
him, working away, embarking on a project at 
a time most people would think it not wise to 
embark on any long-term projects. 

I did wonder who he was, and soon learned 
that he was Charlie Labrozzi, a local tile and 
bricklayer. He lived in the house alone. He was 
a nice guy, and he had indeed died. I looked him 


Weekend Bruns 


Sunday HHalion Paste Night 


$19.95 


up in the obituaries. He had been 92 and he had 
died in 2003. I also wondered why he had built 
that fence. Nobody could tell me that, though. 

The property with the partly painted white 
fence stood like that for the next three years. 
And then, all at once, workmen came in there 
and in very short order tore out the fence and 
took out all the brush and brambles to reveal a 
shabby but very magnificent old wood shingled 
classic saltbox from the Revolutionary era. 
There were outbuildings. There was a barn. I 
was told that the property now belonged to 
the Town of East Hampton and would someday 
soon become some kind of park. 

But if the work tearing everything out had 
happened almost all at once, work on the 


buildings on this property proceeded very 
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slowly. Someone would drive a pickup truck 
onto the property—right onto the lawn next to 
the house—and then put up a ladder and begin 
to re-shingle. Some other workmen boarded up 
a barn. Still other workmen took down some of 
the outbuildings. 

The work fixing up this place proceeded at an 
even slower pace than the work earlier building 
the wooden fence. It went on for years. The 
shingling took so long that you could tell how 
it was done. The new shingles on one side were 
dark and weathered. The new shingles toward 
the other side were bright and new. 

] made up my own explanation about why it 
was taking so long to restore this house. My 
theory was that there was no budget to do it. 
And so some of the local Bonackers were asked 
to come over on weekends when they had 
finished with their regular work to do all this as 
volunteers. 

I think, finally, about 2008, the whole thing 
was finished. It stands tall today, a great 
200-year-old saltbox house with a wooden barn 
adjacent, sitting on what is probably three and 
a half acres of land bearing several tall maple 
trees for shade. 

What is to become of it? Last week, The East 
Hampton Star described: how this property 
is slowly being transformed into the East 
Hampton Historic Farm Museum in honor of 
the many families who lived on and worked the 
farm, including the Lester family, which used 
this property as a farm between about 1870 into 
the early 20th century. 

And it’s being done right. The town is 
currently partnering with the East Hampton 
Town Historical Society to keep the project 
moving. Meanwhile, a committee of volunteers 
coordinated by Prudence Carabine has been 
formed to keep things running. Eventually the 
project will be turned over to a new nonprofit 
agency which will run it. 

At the present time, the village already has a 
museum dedicated to preserving artifacts from 
the colonial era in Home Sweet Home, and the 
Mulford Farm museum preserves artifacts from 
the 1700s. Soon, if the potential Sherrill Dairy 
purchase results in a museum for artifacts from 
the 1800s, and then this East Hampton Historic 
Farm Museum will display artifacts from the 
time it had been a farm at the end of the 19th 
century. Indeed, many late 19th century farm 
artifacts have been found in a barn at the old 
Tillinghast Farm on Woods Lane, and they 
will be brought over to the farmhouse at the 
museum when the time comes. 

Meanwhile, in the spring the project gets 
underway in earnest. The committee will be 
planting a garden of spinach, peas and lettuce 
and other vegetables. And visitors will get to 
see these items cooked up and preserved using 
the old methods of that period 120 years ago in 
a late 19th century era working kitchen. 

Taking my dry cleaning in, it’s been a pleasure 
to watch the changes that have taken place on 
this important corner in the North Main Street 
commercial district of this town. The town now 
has a beautiful new park. 


’ 
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Getting Your Green On in the Am O’Gansett Parade 


BY KELLY LAFFEY 


his Saturday's Am O’Gansett parade has 
yet to be recognized by Guinness World 
Records as the world’s shortest. 

That’s partly because, much like “Montauk is 
haunted” and “Long Island corn is the best in 
the world,” it’s one of those local facts that’s 
just assumed. (But, c’mon. How can a parade 
anywhere else be shorter than Am O’Gannsett’s 
50 feet?) And partly because parade organizers 
seem to be far more likely to call the Guinness 
that produces liquid black gold than the 
Guinness that publishes some yearly book. 

And this is not the time to insert some clichéd 
“What it lacks in size it makes up for in talent 
or . or performers or expansive 
fireworks, etc.. 


EAS ETE LEE NL TL ES 
“We were at a bar, and someone 
mentioned that you can’t just throw 

a parade. And we said 

‘Yeah, you can’” 


Au contraire—read that with an Irish accent, 
not a French one—the size sets the bar for the 
quality of the show. The parade lasts all of five 
minutes, because “We have zero stamina,” says 
Lee Satinsky, parade founder and Amagansett 
Chamber of Commerce president. 

Which means expect the unexpected, the 
quirky and balloons from Macy’s, a real-life 


corporate sponsor. Among 
the marchers: 60 girl scouts, 
musicians, dancers, fire breathers 
and low-flying helicopters. Three 
truths and two lies. 

“I don’t want to give too much 
of it away,” says Satinsky. 

Leading the parade will be local 
real estate agent Htun Han as this 
year’s Grand Marshal. An obvious 
choice, when you consider all 
of his credentials. Mainly “He’s 
the most Irish person we could 
think of,” raves Satinsky. And, he 
apparently “looks really good in 
a bikini.” 

He’ll also make time in his rigorous day-of 
schedule to take pictures, shake hands, give 
his John Hancock and even sign babies. “Not 
many Grand Marshals do all that,” comments 
Satinsky. 

The Am O’Gansett parade starts promptly at 
noon on Saturday, March 9. It begins in front of 
Mary’s Marvelous, loops around The Computer 
Shop and goes back again. The afterparty will 
begin immediately at the Stephen Talkhouse. 
(Satinsky’s insider’s tip: “It’s so good.”) There, 
party-goers can purchase raffle tickets for a 
27-inch iMac for $20—cash or check or cash 
or cash is accepted, and proceeds will benefit 
the newly formed Amagansett Chamber of 
Commerce. 

Though Satinsky is heavily involved in both 
the Chamber and the parade, it’s probably safe 


It’s ruff to be Irish. 


to assume that the former doesn’t 
have nearly as entertaining of 
an inception story as the parade 
does. 

“We were at a bar, and someone 
mentioned that ‘you can’t just 
throw a parade,” says Satinsky. 
“And we said ‘Yeah, you can.” 

So the first annual event was 
born five years ago. 

Also organized by Patty Sales 
sand Michael Clarke, who are 
gon the Chamber board and the 
|= parade board, the Am O’Gansett 

tradition has grown over the 

years. Not so much as to lose its 
charm. (Let’s not forget that it’s thrown in a 
town whose train station can only accommodate 
a single LIRR car.) But enough to graduate from 
the sidewalk—the site of the first parade—to 
the street, its home since Parade No. 2. 

For any local who has ever been approached 
by an out-of-towner to ask what happens in the 
offseason, the nature of the Am O’Gannsett St. 
Patrick’s Day parade probably provides the 
most quintessential answer. We create our 
own fun. We throw short parades with long 
guest lists—be on the lookout for Flipper, Pee 
Wee Herman and Betty White—do a wee bit of 
day drinking and partake in some community 
shenanigans. 

Féach ti ann! @& 


For more info, visit amagansettchamber.org. 
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to bring “weird grapes” to the North Fork. 
They have raised $5,205 out of $15,000, with a 
deadline on March 27. 

Kickstarter was launched in April of 2009. 
Since that time the site has raised over $450 
million from more than 3 million people, funding 
more than 35,000 creative projects. If a project 
does not meet the creator’s budget deadline in 
the timeframe chosen, they get nothing. If the 
project is successfully funded, Kickstarter takes 
a 5% fee of the total money raised. 

The guidelines are simple: it must be a project 
(i.e. book, film, fashion, food, etc.), funding is 
all or nothing, project designers keep 100% 
ownership of their work and backers are more 
like donors in that they do not receive a profit 
from a successfully backed project. Instead, 
the creator designs a rewards program for 
investors. 

“It was better than I could have imagined,” 
Monahan, a 22-year-old Montauk native said. 
“The support was outrageous.” Monahan’s 
Kickstarter success will allow him to publish a 
photography book featuring portraits of people 
taken through the window of his family’s food 
truck, the Ditch Witch, at Montauk’s Ditch 
Plains last summer. According to Monahan, a 
fair amount of strangers supported the project, 
but most of his backing came from Ditch Witch 
customers. 

Monahan was able to raise more money than 
his intended goal by creating an innovative 
rewards system for his backers: $10 gets free 
lunch at the Ditch Witch truck, $25 gets your 


name printed in the book, $100 gets a signed 
13 x 19 print and $175 or more gets a signed 
copy of View From the Window, a signed print 
and the backer’s name in the “Thank You” 
section of the book. 

Because of his overwhelming local 
support, Monahan has extra money to budget 
for improvements, like paper upgrades, which 
will result in a higher quality product. “I’m so 
thankful for the support,” the photographer 
said. “I can’t wait to give back to the people who 
gave to me.” 


In his Kickstarter video, Chef Keith 
Luce claims a proud agricultural 
heritage. It’s a straightforward 
pitch of his vision. 


Monahan’s successful Kickstarter campaign 
will enable him to publish 200 copies of his 
photo book. With some money coming out of 
pocket, he will premiere the book at Outeast 
Gallery in Montauk over Memorial Day Weekend. 

Moustache Brewing Company also crushed 
their goal by almost $6,500. Lauri and Matthew 
Spitz are high school sweethearts from 
Central Islip. Their Kickstarter campaign was 
launched in hopes of raising start-up costs for 
a microbrewery. 

The Spitz’s made a quirky and creative video 
starting off as a silent film and highlighting 


Matt’s prominent mustache. Their rewards 
program offered a range of gifts, from a “donor’s 
wall” at the brewery to Moustache Brewing 
clothing and accessories. 

On January 26, 2013, Moustache Brewing 
Company officially announced they found a 
home in Riverhead. The details are not yet ironed 
out, but according to the Moustache Brewing 
Co. Facebook page, they have leased a space in 
Riverhead, which needs to be renovated into a 
brewery. 

These are real grassroots projects that 
Kickstarter helps fund, which is clearly evident 
in the renovation photos. Moustache Brewing 
Co. posted on Facebook. Kickstarter helped the 
couple raise startup funds, but now it is up to 
them to get their brewery open. 

Chef Luce’s monetary goal was a bit more 
ambitious. Luce was born and raised on the 
North Fork. His family has a farm there dating 
back to the 1600s, where he is raising pigs and 
would ultimately like to raise more livestock 
and vegetables. 

On his Kickstarter video he claims a proud 
agricultural heritage. Luce’s video doesn’t have 
the bells and whistles of the other two. Rather, 
it’s a straightforward pitch of his vision and its 
importance to the East End. 

“It occurred to me that what we really need 
here on the North Fork of Long Island are some 
great cured meats,” Luce says in his video. 
The chef comes from an esteemed culinary 
pedigree. His career began in Manhattan’s 
famed Rainbow Room, (Continued on page 28) 
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Unidentified Meteor Hotline Established Here 


BY MR. SNEIV 


his is a warning from Mr. Sneiv. This is only 

a warning. If it was a real emergency you 
would have been informed where to stay tuned 
for further instructions. 

On Feb 14, 10:20 EST (03:20:26 GMT Feb 15) 
a meteor exploded over the Ural Mountains in 
Russia. It is now estimated by scientists at the 
NASA Jet Propulsion Lab in Pasadena California 
that it had a blast that was the equivalent of 
470 kilotons of explosives. It has also been said 
to have weighed more than 10,000 tons and 
travelled at a speed of 40,000 mph. Over 1,000 
people were injured. 


He 


Bigstock.com 


Heads up! 


If you think this was an isolated incident and 
it could never happen here, think about this; 
the day following the Russian meteor strike, 
asteroid DA14 approached within 17,200 miles 
of Earth. That is a close call. Later that same 
day another fireball was spotted over the San 
Francisco Bay Area in California. That event, 
also unrelated, occurred at about 7:45 p.m. PST 
and lit up the nighttime sky. 

What if that meteor had exploded in the 
Hamptons? Are we prepared? We have a 
Hurricane Emergency Plan but no Meteor Plan? 
That is just crazy. 

This is a serious matter and should not 
be taken lightly. The politicians have given 
no real attention to this threat. Since no one 
else is taking this seriously, I feel it is my 
obligation to put together a Comprehensive 
Meteor Emergency Disaster Plan. The best time 
to respond to a disaster is before it happens. 

One of the first elements of my plan is 
to recruit volunteers to be Official Meteor 
Spotters. Consider it like a neighborhood watch 
except they are on the lookout for stuff that 
falls out of the sky. They will each be provided 
with a $50,000 super-high-powered telescope. 
Each house that has a Meteor Spotter will have 
a sign placed in the front yard that indicates 
that it is an Official Meteor Spotter House. 

Once a UFM, also known as Unidentified 
Flying Meteor, is spotted, the spotter will call 


the Meteor Hotline, whose headquarters | 
propose will be built as an underground bunker 
located in Southampton. As soon as that call 
is received, headquarters will sound the alarm 
and everyone will follow the approved plan. 
Because there is a chance that radiation 
may be present, we need to make sure our 


first responders are safe. Responders will be — 


issued radioactive protected jumpsuits and 
self-contained oxygen masks. I have located 
a company on the internet that sells them for 
$35,000 each. 

All East End homes will be required to 
demonstrate that they have knowledge of what 
to do in the event of a strike. Because of the 
radiation associated with the event, folks may 
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be required to stay inside for a long period 
of time. Accordingly, all homes will also be 
required to keep at least a 30-day supply of 
emergency food on hand. Regulations will be 
enforced by a team of Meteor Regulators, who 
will be employed by the county. Those homes 
that are out of compliance will be fined $500 per 
day until they can demonstrate proficiency in 
hiding under beds. 

[have estimated the total cost of implementing 
the plan is less than $20,000,000. Please write 
your local politicians and urge them to start 
crafting a meteor plan for the Hamptons now— 
instead of when it’s too late. And let’s start 
thinking about raising funds for a summer 
Hamptons Meteor Party. #& 
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Kickstarter (Cont'd from page 26) 


Le Cirque and La Cote 
Basque. Luce spent two 
years in Europe working 
at top Michelin-starred 
restaurants in France 
and Italy, and was sous 
chef for the President 
of the United States 
during the first Clinton 
Administration. 

To top it off, Food and 
Wine named Luce one of 
America’s Top 10 Chefs 
in 1997, and in ’98 he 
was the James Beard 
Foundation’s Rising Chef 
of the Year. After working 
around the country and the world, Luce 
returned home to his family’s farm. The farm 
had been unused for 20 years, but he got it up 
and running, and began raising livestock and 
growing vegetables. 

With his successful Kickstarter campaign Luce 
will make a truly farm-to-table experience and 
also cure and smoke his own meats, much of 
which will be raised by him. Luce fears that the 
North Fork is losing its farming heritage, while 
at the same time becoming a truly respected 
culinary center. His goal is to preserve the 
tradition while providing an unmatched farm- 
to-table experience on the East End. 

Stoutenburgh is hoping to have the same 
success as the other East End Kickstarters. He 
has already begun filming his first full-length 
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documentary, titled 
Preserving Paradise. The 
film covers different 
topics with the goal. of 
raising awareness about 
saving the rainforest. 

The themes of the 
film are environmental 
education and 
community action, 
land preservation 
and enforcement, 
wildlife research and 
management, sustainable 
living and_ business, 
and reforestation. A 
successful Kickstarter 
campaign will help with final filming, production, 
distribution and equipment. 

Stoutenburgh and his team are heading to 
Costa Rica and Madagascar during the spring 
to document sustainable living, eco-tourism, 
and wildlife research. They will be documenting 
Global Vision International (GVI), a family run 
organization that takes volunteers to work with 
biologists and eco-tourism for sustainability 
and research projects. GVI will be working with 
biologists in the rainforest studying jaguars, 
birds, and sea turtles. 

“We are going to show how tourism can be 
an adventure, as well as help in research,” 
Stoutenburgh said. Finca Bellavista is a 100% 
sustainable tree-house community in Costa 
Rica, and is the subject of the sustainable 


Kickstarter makes it easy for ideas to grow 


living/eco-tourism part of the film. One can buy 
a lot, go on vacation, or have a honeymoon at 
Finca Bellavista. An adventure is exactly what a 
visitor will get, and Stoutenburgh said a zip line 
system connects the community, so when its 
time for dinner an eco-tourist can zip-line down 
to the cafeteria for some sustainable grub. 

After Costa Rica the documentarians will head 
to Madagascar to finish filming. “Madagascar, 
that’s going to be an adventure,” Stoutenburgh 
said. With a needed push in funding, backers 
can be a part of a film that could truly impact 
much needed conservation in one of the most 
unique areas of the world. 

East End oenophiles may be interested in 
the “weird grapes” project that Southold Farm 
and Cellar is looking to plant. Greater grape 
diversity is what Regan and Carey Meador 
are looking to bring to the North Fork. Syrah, 
Lagrein and Goldmuskateller are the first three 
strands of different grapes that the Meador’s 
are hoping to plant. 

They have purchased a 23-acre parcel in 
Southold and are planning to plant seven acres 
of it by the spring. It costs about $15,000 to plant 
one acre of grapes, and that is exactly what the 
Meador’s are looking for backers to help them 
do: The Kickstarter is to help plant one acre of 
“weird” grapes. Teroldego is the weird strand, 
but according to the couple’s Kickstarter page 
it is similar to Pinot Noir and Syrah. This would 
be the first planting of the variety on the North 
Fork. And if Kickstarter continues to grow, it 
won’t be the last “weird” grape we see. 
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Remembering Sam Spielberg 


BY DAVID LION RATTINER 


_ It doesn’t seem so long ago 
DAVID LION’S _ that I was at a sleepover 
_ in Springs, hanging out 
_ with Jesse Rosenthal, Sam 
Spielberg, Tom Ferris, Mike 
Hand, Ryan Strubel and 
Rob Grau. In reality, it was 
_ about 20 years ago, butI can 
remember vividly watching 
movies in Rob’s basement 
while in the fifth grade, all 
of us beating the crap out of one another, trying 
to stay up as late as possible to illegally watch 
a movie with nudity on HBO or staring into the 
late-night abyss of the painter Bob Ross, who 
had that television show that, for some reason, 
was hypnotically watchable. “HOW THE HELL 
DOES HE DO THAT?! IT DOESN’T MAKE ANY 
SENSE!” Rob would scream. 


| feel like he’s still here. How could 
he not be? Sam is a part of the fabric 
of Springs. He’s the Spielberg 
Nursery family. 


Back then we really were such Springs rats. 
‘We thought we were so cool, talking about 
girls who we were madly in love with (and, in 
some cases, are still in love with). I] can even 
remember Sam Spielberg once describing “the 
perfect woman” as we debated all night the 
hotness of the different girls in our class. 
“Sarah, I’m in love with her. She’s perfect,” I'd 
say. 

“Yes, but what if we added Casey’s legs on 
Sarah?” Sam would suggest. 

The memories of sleepovers with these guys 
make me laugh out loud as I write this. But I’m 
also typing with an emptiness inside right now. 
The reason is that last week, Sam Spielberg, 31, 
a father, died in a car accident. He was driving 
along Red Dirt Road, lost control of his car and 
crashed into the woods. 

It feels odd writing that. I feel like he’s still 
here. How could he not be? Sam is a part of the 
fabric of Springs. He’s the Spielberg Nursery 
family. He’s got an adorable daughter. 

By the time I hit high school, I started hanging 
with different people, and for the most part 


Enter the | 
Dan's Papers. , 
Literary Prize 
for NonFiction | 


for details go to: — 
danshamptons.com/literaryprize 


I'd fallen out of touch with Sam. But Sam was 
one of the few people in my life who I watched 
become a man right before my eyes. He was 
young when he had his daughter (by today’s 
standards in New York, anyway), in his mid 20s, 
and when I saw him with her it stunned me that 
somebody my age was a father. There I was, 
still a child, and Sam a real man. 

| just said hello to Sam the other day, 
randomly at Kmart in Bridgehampton, where 
he was with his daughter. Although I lost touch 
with him a long time ago, I always felt proud 
of him when I saw him. He was always with 
his daughter, looking after her whenever I ran 
into him getting a coffee at Damark’s Deli or on 
Main Street in Amagansett. He gave me a nod 


PEAT LE OD EE, 
Although | lost touch with Sam a 
long time ago, | always felt proud of 
him when | saw him. He was always 
with his daughter. 


and a smile and went about his business, and 
I laughed to myself because I know every time 
he saw me he remembered, like I do, growing up 
together in Springs. But now he’s gone. 

Maybe I’m writing this as a kind of therapy. 
I don’t know. I just pray so badly that Sam’s 
friends and family can deal with this in their 
own way and get through it in their own time. 
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This Week’s Cover Artist: Doug Zider 


BY MARION WOLBERG-WEISS 


This week’s cover, 
“Sheila’s Roses,” by Doug 
Zider is a bit unusual in 
more ways than one. First, 
it’s dedicated to his wife, 
Sheila. Second, it’s an 
image that wasn’t planned. 
Zider created it while he 
was waiting for another 
painting to dry. He was, in 
essence, killing time. Zider 
doesn’t really have much time to kill as a rule, 
working as he does at NBC in New York (he’s a 
graphic artist) and painting at night and on the 
weekends. Which all goes to prove that Zider is 
resourceful, creative, and most certainly a hard 
worker. 


This still life for the cover is a bit different. 
What are your usual subjects? 
Coastal Maine scenes, landscapes. 


You are lucky to live by the water in Long 
Island, so this setting comes naturally to 
you. I have an idea. You work with digital 
technology at NBC, so painting nature is a 
relief for you. How does painting what you do 
have an influence on your life? 

I have been at NBC for 34 years, and I 
am looking forward to retiring and painting 
full-time. How long do we have to be 
a healthy, sane artist? When I paint, I am 


leaving an insurance policy for my family. I am 
leaving something out there after I’m gone. 


Despite the fact that you really have 
problems with digital technology, because we 
have discussed this before and we are both 
“purists,” what did you learn from working all 
these years at NBC? 

I actually learned. drawing before coming to 
NBC, but I got the best training from the scenic 
artists at NBC. I loved what we used to do, in 
the early days. I am taking home memorabilia, 
like old props and storyboards, and passing 
them down to my kids. It is important for their 
legacy. 


There are a lot of kids that come to work 
for NBC. What do you say to the few who are 
really talented? 

I encourage them to see the real deal. To 
understand what it’s really like in art. To go to 
a museum during lunch. 


What’s your real deal? 

To paint the landscape in Maine, taking out 
the houses. | feel the land will be gone. To see 
the rock formations there, the never-ending 
rolling hills. That’s for people who want to stop 
and look. 


How else do you learn about art? 

I get into exhibitions, like the upcoming Art 
League of Long Island. When I do this, I look up 
the judges to see if my work would appeal to 


Artist Doug Zider at the shore 


them. It’s also important to get a representative. 
And don’t stop working, don’t stop producing. 
Don’t lose that fire. 


How do you keep going? 

I do commissions, but it ties you up. I work 
on two to three pieces at one time. On bigger 
pieces I can’t turn them around so fast. It takes 
two and one-half weeks to finish them. 


What are you looking forward to now? 

I am yearning to get out on the water and maybe 
teaching in the future. Children have not yet been 
spoiled by the media and older people. 


Doug Zider will exhibit at the Art League of 
Long Island, 107 East Deer Park Road, Dix Hills, 
March 10-April 14, 631-462-5400, dougzider.com. 


Long Island’s “Herstory” Is Rich! 


BY STACY DERMONT 


Long Island’s rich history 
_ is just one of the many 
pleasures we_ epicures 
have to celebrate living 
here. We’ve got it all— 
Native Americans, 
Revolutionary relics, ships, 
an underground railroad 
and lighthouses. 

I like to call Dr. Natalie 
Naylor the “Queen of Long 
Island History.” She serves as co-president of 
the Long Island Studies Council as well as the 
Hofstra Association of Retired Professors. She’s 
the expert who’s called upon to write forwards 
to many Long Island history books. So when 
she begins her latest book with “Women have 
been part of Long Island’s past for thousands of 
years,” you know that it must be true. 

I read all the Long Island history books that 
come out. Natalie’s latest, Women in Long 
Island’s Past, A History of Eminent Ladies and 
Everyday Lives (The History Press, 2012) makes 
a particularly fabu Womens History Month gift. 
It’s well written and well organized. I just wish 
it had an index. 

Question: What’s the greatest joy of history? 

Answer: Trivia! 

Women in Long Island’s Past is so chock-full 
of fascinating females I don’t even have room 
to mention them all. But here are some juicy 
tidbits: 
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Name Montaukett Sachem 
Wyandanch’s daughter, who 
was captured by the Niantics 
in 1653. 

Quashawam. 

Bonus: What 
sachem called? 

A sunksquaw. 

We all know about East 
Hampton’s first lady, Julia | 
Gardner, who married President —__ 
John Tyler in 1844. 7 

Can you name _ Southold’s 
first lady? 

That’s right, Anna Symmes 
Harrison married Capt. William 
Henry Harrison in 1795. She also 
helped raise another president, 
her grandson Benjamin 
Harrison. 

What aviatrix was named First Woman Aviator 
of America in 1910? 

(Hint: This is way too early to be 
Amelia Earhart.) 

Answer: Bessica Raiche, a Long Islander who 
was the first woman in the world to receive a 
pilot’s license. 

How did aviatrix Harriet Quimby fall to her 
death in 1912? 

No seatbelts. 

Everyone knows that William Floyd signed the 
Declaration of Independence in 1776. Name the 
native Long Islander who signed the Declaration 
of Sentiments at Seneca Falls in 1848. 


is a female 


That’s right, Amy Kirby Post. 

Whose fortune was used to 
found the C.W. Post Campus of 
Long Island University in 1954? 

Marjorie Merriweather Post’s. 

Who founded Russell Sage 
College in 1916? 

Right again, that was Margaret 
Olivia Slocum Sage, the great 
lady who gave Sag Harbor the 
John Jermain Memorial Library 
in 1910. The Library, as you 
know, was named for her 
grandfather Major John Jermain, 
who served in the Revolution 
and who commanded the fort 
at Sag Harbor during the War 
of 1812. 

What grand dame (and, 
according to my sources, collector of decorative 
sugar bowls) was known as “Stony Brook’s 
Fairy Godmother?” 

Yes! Dorothy Bigelow Melville. 

(Double your score if a drunken whale told 
you that she was related by marriage to Moby 
Dick author Herman Melville.) 

Who laid out the settlement of Gravesend 
in 1645? 

Lady Deborah Moody. 

Okay smartypants, who carried out the plans 
for Garden City? 

Cornelia Clinch Stewart. 

Why does all of this matter? Read the book. 
Your past may surprise you. && 
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Technophiles and Wine Marry in the App Store 


BY MATTHEW APFEL 


I'm not exactly a “wine 
person.” Don’t get me 
wrong, I relish a_ bold 
Barolo or crisp Pinot 
Grigio as much as anyone. 
Maybe even more. 
And that’s the problem. 
I° > pretty. much © like 
every wine I taste. 
Wine people are a different 
breed. They revel in the subtle differences 
between oak accents and earth tones. They 
pore over a bottle’s subtle nuances and tannins 
like drug-sniffing dogs working suitcases at the 
Mexican border. Theyspeakreverently about soil 
conditions and small batches and micro-climates. 
I just drink the stuff. And baby, it’s all good. 
But I’m aspirational. want to learn more, explore 
new vintages, and immerse myself in the world’s 
oldest art form. I want to hold my own during 
those endless wine discussions at dinner parties. 
As always, technology can help. There are 
dozens, if not hundreds, of apps, websites, and 
digital guides to help us get smart about wine. 
But like wine itself, there are so many apps out 
there that it’s hard to know which ones can 
really make a difference. 

I called my friend Tom Geniesse to help. 
Tom is the founder of a really smart group of 
wine stores called Bottlerocket Wine & Spirit. 
_ He started out just like me: as an appreciator 
of wine whose day job had nothing to do with 


grapes. He created Bottlerocket to help people 
choose wine not by color or region or grape— 
but by the food we are eating and the occasion 
for enjoying the wine. 

Here are a few popular wine apps, along with 
Tom’s comments. 

Hello Vino 

This free app comes closest to the 
Bottlerocket concept. It walks you through 
a series of interactive questions to help you 
choose the right bottle, things like: “What kind 
of food are you eating?” “How many people are 
in your party?” and “Is this a romantic dinner or 
a casual drink?” 

The app then links your preferences to specific 
wines that fit the bill. It’s a neat experience, but 
there’s one flaw: there’s a good chance that a 
restaurant won’t stock the exact bottle from 
the app. 

Tom Says: “Hello Vino approaches wine the 
way life happens. With the giant variety of 
wines on the market, you may find some of 


Hello Vino’s specific suggestions hard to find at 


your local joint. But you can always think of it 
as a guide to what’s possible.” 

Vivino 

I often stumble upon a great bottle 
of wine at dinner and then completely 
forget its name and vintage the next day. 
I’ve scribbled notes on napkins and peeled 
off far too many labels to remember. 
Vivino wants to solve this problem. It’s like 
Shazam for wine. You snap a photo of the label 
with your phone, and the app finds a match 


in its wine database so you can remember it 
later on. The app also delivers a list of local 
merchants who sell the bottle, which is a 
useful way to determine just how much that 
restaurant is overcharging you for the bottle. 
The challenge here is accuracy. There are so 
many vintages and vintners out there that Vivino 
sometimes finds no match in its database. This 
should improve over time. 

Tom Says: “Vivino makes recording the 
bottles in your life effortless. I found it very 
accurate identifying wineries. The software’s 
true genius may be crowd-sourcing reviews 
from fellow wine-lovers, a powerful idea if they | 
can grow their database.” 

WinesTilSoldOut 

Once you’ve discovered that special bottle 
and stored it on Vivino, the next question is, 
where do you buy it? WTSO is a good site to 
check out. Part eBay, part buy.com, the site 
offers daily sales on all kinds of wine, one 
bottle at a time until no more remain. You can 
compare labels to make sure you’re buying the 
right bottle, and the site also offers comparative 
price listings from various online merchants. 

Tom Says: “Impulsive shoppers beware! The 
deals come thick, fast and tempting. Sourcing 
closeouts and end of vintages from distributors, 
Wines Til Sold Out offers terrific deals that are 
gone when they are gone. A great place to score 
a discount on something you love.” 


Enough reading. Time to pop the cork, let it 
breathe, and drink a toast to wine technology. Gi 


North ws. South on the East End 


BY KELLY LAFFEY 


Next month, a good college 
friend from North Carolina 


Long Island—for the first 
time. 

When I went to school 
at Wake Forest, freshman 
year was a culture shock. 
An endless stream of 
questions constantly ran 
through my head. Pulled 
pork is a thing? It takes how long to order a 
sandwich at a deli? What do you mean cowboy 
boots are an appropriate fashion statement? 

Fortunately, I adapted my lifestyle to 
appreciate most of what the South has to offer. 
Since moving back North, I’ve realized that it’s 
all too easy to get caught up in the minutia of 
daily life, and I try to be mindful of slowing down 
and taking a breather every once in awhile. 
Easy to do in such beautiful surroundings. 

Not that there’s anything wrong with the 
“Go! Go! Go!” mentality that permeates the 
glamorous Hamptons day-to-day. 

But I’m imaging my friend will have a bit of 
a reverse culture shock when she arrives. The 
kind that doesn’t stem from lack of culture but 
just lack of recognition of what it’s really like to 
live here. 

I realized how misleading the phrase “I live on 
Long Island” is last fall when driving to catch 
the ferry and visit some friends. | was stuck 


will visit the East End—and 


behind a_ tractor—typical—and 
texted a picture of my predicament 
to say | may miss the boat. The 
response: “Where the %$*& are you 
coming from?!” 

When I stop for a minute and 
think about what other aspects of 
living out here may seem strange 
to an out-of-towner, there are quite 
a few points that incite a hilarious 
reaction. 

Long Island has a wine country. Why 
is this so hard to believe? And, bonus! It’s a 
good one. 

There are trees. When my cousin’s wife visited 
Long Island for the first time, her first comment 
when we picked her up from MacArthur was 
how many trees she had noticed from above. 
It apparently came as a news flash that the 
island extended farther than 15 or so miles east 
of Manhattan. (I’ve run into similar bouts of 
“distance sticker shock” when I tell people that 
I live about 90 miles away from the city. Long 
Island is that long? Yes. Hence the name.) 

That we have our very own country music 
station. “Empire State of Mind” aside, who 
says we're just into pop/rock/R&B hits? My 
Country 96.1, based in Center Moriches, spits 
out country tunes with the best of them. 

That we call “Montauk Highway” a highway. 
Similar to the proverbial “Why do we park 
on driveways and drive on parkways,” this 
question goes “Why do we call a one-lane 
street that intersects numerous Main 


Cheering on Wake Forest! 


Streets a highway?” 

Some additional questions I 
expect to hear that weekend: Why 
do people love Long Wharf in Sag 
Harbor? How do you pronounce 
Quogue, Quiogue, Napeague, 
Amagansett, Jobs Lane? Why is East 
( Hampton two words, Southampton 

fone word, the “West Hampton” in 
= West Hampton Dunes two words, 

Westhampton one word? Suffolk 

is the most-farmed county in New 
York State? The firemen and EMS workers are 
volunteers? (Thank you to all!) Why do we 
celebrate St. Patrick’s Day every weekend in 
March? What celeb lives in that house? Why 
does the East End seem to be trendsetters for 
everything except late-night coffee shops? 

As arunner, I’m sure she’ll wonder why there 
is a lack of a running trail system out here. 
There are hiking trails, but those typically differ 
from running trails, which need to be fairly wide 
and regularly cleared of debris. 

This is not to say that we don’t plan on 
taking advantage of said hiking trails. A trip to 
Camp Hero in Montauk is definitely in order. 
Because when the trees that engulf the army 
paraphernalia abruptly give way to steep cliffs 
falling into the Atlantic, it’s easy to forget 
about tractors and weird spellings and instead 
question whether we’ve hiked to the shores of 
Ireland. 

Maybe that solves the mystery of the frequent 
St. Patrick’s Day parades. (& 


Page 32 March 8, 2013 


DAN’S PAPERS 


danshamptons.com 


COMPILED BY KELLY LAFFEY 


Bridgehampton 
National Bank Opens 
Its 22nd Branch and a 
Western Hub Office in 
Hauppauge 


HAUPPAGUE: Bridgehampton 
National Bank (BNB) celebrated 
the opening of its 22nd branch 
yesterday, as well as the opening 
of its corporate office, or western 
hub, at 898 Veterans Memorial 
Highway in Hauppauge, with a 
ribbon cutting and neighborhood 
block party. 

President and CEO Kevin 
O’Connor commented, “As BNB 
continues to grow into Suffolk 
County, our Hauppauge location 
serves as a focal point for 
servicing western customers. 

Our community banking model 
is relationship based, we know 
our customers and provide them 
with personal attention and local 
decision making.” 

BNB has brought on board 
a strong team of bankers with 
knowledge of the Hauppauge area. 
‘The Hauppauge branch is open 
Mon.-Thurs., 8:30 a.m.—4 p.m. and 
Fri. 8:30 a.m.—6 p.m. 


LIRR Expands Service 
Eastbound 


EAST END: The new Long Island 
Railroad schedule in effect 
Monday, March 4 brings good 
tidings—the restoration of trains 
on the Long Beach, Montauk and 
Port Jefferson branches. These 
trains had been discontinued due 
to budget reductions in 2010. 

On the Montauk Branch, the 
change most significantly affecting 
the East End is the addition of 
the daily 4:30 p.m. train from 
Hunterspoint Avenue in Long 
Island City to Montauk. Also 
on the Montauk Branch, three 
late-night trains (two eastbound 
and one westbound) are being 
restored between Babylon and 
Patchogue/Speonk. Restoring 
these trains closes a two-hour gap 
in Patchogue/Speonk service. 

Long Island Railroad fare hikes 
began March 1. Peak one-way 
trips from Zone 14 (Westhampton 
and points east on the South Fork; 
Riverhead and points east on the 
North Fork) now cost $27. One- 
way off-peak trips are $17. 


SPRINGS: The memorial service 
for Vito Sisti, a beloved Springs 
resident who died at just 51 last 
month, drew such a huge crowd 
» at Springs Presbyterian Church 
- on Saturday that mourners had 
“to stand, sit on folding chairs or 
sit behind Reverend Tony Larson, 
who officiated the service. 

Larson noted that his church 
never saw such a crowd, and it 
was a testament to how well-loved 


Friends and admirers of Sisti, 

the unofficial “mayor of Springs,” 
gathered at Ashawagh Hall across 
the street after the service to 
socialize and remember Sisti. 

Vito Sisti, center top, and Springs artists Sisti was a local auto mechanic 
and a former member of the U.S. Coast Guard, but more than anything, 
he was a staunch advocate for the community in Springs, where he 
lived since 1988. He was a board member of the Springs Improvement 
Society and helped make possible the renovation of Ashawagh Hall. 

It was there, at Ashawagh Hall, that Sisti was curator of many art 
shows and was an organizer of the Fisherman’s Fair. He was also 
involved with the Springs Food Pantry. 

Sisti’s wife, Colleen Curtin, who he married in 1990, and her children 
Nick Stevens and Janine Maloney survive him, along with his mother, 
Marie Ali Sisti, and brother James, who live on Staten Island. 

Sisti was born on September 14, 1961 in Brooklyn and he died on 
Monday, February 25, 2013 in Springs. He will be cremated and his 
remains are to be interred at Calverton National Cemetery. Donations 
in Vito-Sisti’s name can be made to the Springs Improvement Society, 
Springs Food Pantry and Springs Library. 


Will Stony Brook Make It to the Big Dance? 


STONY BROOK: This year, March 17 brings such an abundance of 
excitement to the East End that we’ve decided to write about it two 
weeks in advance so that residents may adequately prepare for the 
festivities. The Montauk St. Patrick’s Day Parade. Real St. Patrick’s Day. 
And Selection Sunday. 

This year, the 23-6 Stony Brook men’s basketball has a chance to 
make it into the NCAA Tournament for the first time ever. They’re 
14-2 in the America East Conference, and their next game is against 
Binghampton in the conference tournament on Saturday. Should they. 
make it to the title game, the Seawolves will have a good chance of 
punching their ticket to the national tournament. 

For those of you hoping to celebrate Stony Brook’s selection with 
your Irish brethren in Montauk, see page 54 for more info on 
the parade. 


Sisti was in the Springs community. 


Stony Brook Athletics/Facebook 


Deadline to Register 
for FEMA Assistance 
Extended 


LONG ISLAND: Governor Andrew 
M. Cuomo has announced that 
the deadline for residents living 
in one of the 13 disaster-declared 
counties, which includes Suffolk, 
to register for FEMA assistance 
has been extended to March 

29. The previous deadline was 
February 27. 

Federal disaster assistance 
for individuals.and families — 
can include money for rental 
assistance, essential home 
repairs, personal property losses 
and other serious disaster-related 
needs not covered by insurance. 

“It is clear that many New 
Yorkers impacted by Hurricane 
Sandy are still in need and must 
have access to disaster assistance 
and resources to help them get 
back on their feet,” Governor 
Cuomo said. “This extension 
from FEMA will provide impacted 
residents with more time to get 
help so they can rebuild as soon 
as possible.” 

The state’s request also 
included a 30-day extension 
for individuals and businesses 
to apply to the Small Business , 
Administration for lowered- 
interest loans. 

individuals can register online 
at disasterassistance.gov or via 
smartphone or tablet 
at m.fema.gov. 

For more info, visit fema. 
gov/SandyNY, twitter.com/ 
FEMASandy, facebook.com/ 
FEMASandy and fema.gov/blog. 


Hess to Exit 
Retail, Convenience 
Store Business 


EAST COAST: Oil and gas 
company Hess has announced 
that it will give up the retail 
gasoline and convenience store 
aspect of its operations. It will 
primarily focus on exploration 
and production. 

Area Hess stations include 
one on Montauk Highway in 
Wainscott, Montauk Highway in 


_ Water Mill and on County Road 58 


in Riverhead. It is unclear whether 
the stations will close or be sold 
to another operator. 
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Guild Hall Academy of the Arts Lifetime Achievement Awards 


p Guild Hall Academy of the Arts presented their 28th Annual Lifetime Achievement Awards at a poignant ceremony 
DA N S G 0 ES T0 in the Grand Ballroom of The Plaza Hotel, where Mickey Straus was honored for his leadership and philanthropic 
ipl endeavors. The other honorees were Walter Isaacson for the Literary Arts, John Alexander for the Visual Arts and 
Nathan Lane for the Performing Arts. Marshall Brickman served as Master of Ceremonies and Alec Baldwin pre- 
sented the award to Straus. Photographs by Barry Gordin 


8 


1. Hilaria Baldwin, Alec Baldwin (Honorary Co-Chair) 
ig 2. Nathan Lane (Honoree for Performing Arts), Roy 
' Furman (President Guild Hall), Liz Robbins, Mathew 
Broderick, Sara Jessica Parker 
3. Dan Aykroyd, Caroline Kennedy 


; a 5 | 4 Son a | 4. Dan Rattiner, Walter Isaacson, (Biographer /Steve 
oD a ‘| \V\roe < = Jobs, Lifetime Achievement Award) 
Douglas Elliman Real Estate 2012 Achievement Awards & Celebration 
On Monday, : a 


Hamptons 
Agents, Manag- 
ers and other 
Douglas Elliman 
family members 
joined the rest 
of the DE Long 
Island Team at 
Crest Hollow 
Country Club in 
Woodbury 

to honor the 
company's top 
earning 
individuals and 


1. Douglas Elliman Real Estate 
President and CEO Dottie Herman 


sales teams. joined Hamptons Regional Manager 2. The Enzo Morabito Team (Greg Geuer, Cynthia Beck, Enzo Morabito, Aimee 3. Lori Sanicola (EH), Josiane Fleming (EH), Ray Smith (DE Branch 
Photographs by _ Paul Brennan in congratulating the Fitzpatrick Martin and Tim Allen Morabito) from DE's Bridgehampton Office won Manager for East Hampton and Southampton), Janette Goodstein (EH), 
Richard Lewin top earning individuals and teams the Top Li Team in GCI (Gross Commission Income) Erica Grossman (SH) and Bonny Aarons (EH) 


Shinnecock Museum Open House 


The Spring Open House was held at the Shinnecock 
Nation Cultural Center and Museum, featuring a guided 
tour, refreshments, Wikun Living History Village and 
traditional skills demo. Photographs by Alex Goetzfried 


Faith Ringgold 
at ACA Galleries 


Eastenders Dorian and Jeffrey 
Bergen hosted a lively opening 
reception for the legendary Faith 
Ringgold at their ACA Galler- 

ies in the heart of the Chelsea 
Gallery district in NYC. The 
breathtaking exhibition, “Faith 
Ringgold: Early Works and Story 
Quilts," is a dazzling, vibrant 
display of her forceful work on 
view through April 27. 
Photographs by Barry Gordin 


1, Wunetu Tarrant and Vice President of the Shinnecock Museum Elizabeth 
Thunderbird Haile 

2. Shinnecock artist David Bunn Martine leads a tour of about 30 people at 
the open house on Saturday 

3. One display case houses traditional tools and weapons made and used by 
the Shinnecocks 


2. Vaughn Bergen, Dorian Bergen, Simon Perchik, Casey Bergen 
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NORTH FORK EVENTS | . SUFFOLK THEATER 
So much to see and do | Reopened! 
this weekend! At Last! 


Suffolk Theater Open and The Show Goes On! 


BY DEBBIE SLEVIN 


s light beams tracked across the sky over 

Riverhead, big band music wafted across the 
hoods of the old Packards and Chryslers parked in 
front of the newly-renovated Suffolk Theater and 
down to the river. Strong-jawed men in striped 
suits and black shirts with white ties mingled with 
gorgeous women in slinky dresses and feathers in 
their hair. Knickered “newsies” whipped copies of 
the Suffolk Theater Times from their muslin bags 
into satin-gloved hands punctuated by diamonds. 
“There’s always something to celebrate!” the headline 
declared. “Grand Opening!” 

On March 2, all of downtown Riverhead was ablaze 
with the reopening of the theater after a careful 
and painstaking renovation. “We are perfectionists,” 
said owner Bob Castaldi, who spent 37 years as a 
contractor. “Every detail, every light, replicating the 
carpet, reproducing the bathrooms.” There were 
“Oohs” and “Ahhs” everywhere—on line at the 
bar and upstairs in the balcony where local folks 
sat and reminisced about their days growing up in 
Riverhead. 

While the bar was mixing period drinks and pouring 
local wines, wait staff passed tasty hors d’oeuvres by 
Chef Tom Shaudel—fabulous little squares of grilled 
cheese, shrimp and veal meatballs, and quesadillas 
filled with barbeque pork. 

Riverhead sculptor Gloria Kisch, whose work has 
been seen in numerous Hamptons galleries, was 


excited about what the theater will mean for the 
future. “I think this is the beginning of Riverhead,” 
she said. With another home in Bridgehampton, she 
prefers her 44 acres near the theater. “I have ponds 
with turtles and wonderful wildlife. It’s as close to 
heaven as you can get.” 

I shared scrumptious shot glasses of chocolate and 
vanilla mousse with Dhonna Goodale, resplendent in 
a platinum wig, sparkling black and white dress and 
a fur stole. She regaled the table with stories of first 
attending the theater when she was seven years 
old. She saw Mary Poppins. She recalled her mother 
warning as she got older to “stay out of the balcony!” 
“Tonight,” she declared, “I am finally getting to the 
balcony!” (See photo on page 19.) 

The theater has not only touched the hearts 
of sentimental residents and artistic homeowners, 
it is fueling massive excitement in the business 
community. Rich Kruse, a realtor at Douglas 
Elliman, runs the Execu-Leaders non-profit business 
association and is handling public relations for local 
business owner Bill Schoolman. Schoolman, who 
owns Hamptons Luxury Liner buses, just started 
Bolt Bus, a franchise of Greyhound. He has partnered 
with the theater to help get people into the seats. 
With exclusive rights for the Manhattan/Hamptons 
run, they will be making stops at East End hotels to 
help increase audiences. 

Kathy Curran, director of the Suffolk County 
Historical Society looked stunning in a gown of gold 
lamé, while the dance floor behind her was full of 


Nicholas Chowske 


Cutting the ribbon last Friday morning! 


ladies and gents in evening garb attempting to 
execute an authentic Charleston to the music of the 
Vince Giordano band. 

The “Girls From Shirley” were dressed to the hilt 
with headbands and feathers and flapper dresses. 
Susan Mote, Ginny Sommers, and Cappy Federer had 
come “to support Sommers Construction and the 
Castaldis,” Federer said. 

Bob Castaldi surveyed the action from a table to 


the side of the orchestra where he sat with his wife 


Diane and their family. “We are not show horses,” he 
said when complimented for the umpteenth time on 
the beauty and detail of the renovation. “We are plow 
horses. Every guy here worked like it was his own 
house. We want this theater to be for everyone...There 
is magic in here.” Everyone in earshot agreed. 4. 


NORTH FORK 


For more events happening this week, check out: 


Arts & Galleries Listings pg. 37, 
Calendar pg. 52, Kids’ Calendar pg. 54 


THURSDAY, MARCH 7 


DIVERSITY: AN EAST END ARTS GALLERY SHOW 
Runs through 3/8.133 East Main Street, Riverhead. 
631-727-0900 eastendarts.org 


WIZARD OF OZ AT THE SUFFOLK THEATER 

Noon. Watch the 1939 Production. $59. At 8 p.m., listen to 
The Wizard of OZZ (Ozzy Ozbourne Tribute Band). $15. 118 
E Main St., Riverhead. 631-727-4343 suffolktheater.com 


ROLLING THUNDER AT THE ALL STAR 

8 p.m.-midnight $18 All you can bowl. Every Monday & 
Thursday. Thursdays are also Pizza Thursdays, $7 slice and 
a pint or $28 pie and a pitcher. 96 Main Road, Riverhead. 
631-998-3565 theallstar.com 


FRIDAY, MARCH 8 


LIVE MUSIC AT THE NORTH FORK TASTING ROOM 
6-10 p.m. Happy hour 4-7 p.m. 3225 Sound Avenue, 
Riverhead. 631-727-9513 northforktastingroom.com 


FRIDAY NIGHT FIRE PITS: JAMESPORT VINEYARDS 
7 p.m. 1216 Main Rd., Jamesport. Serving wine until 9 p.m. 
631-722-5256 jamesportwines.com 


WINTERFEST WARM UP AT THE HILTON 
7-10 p.m., Part of the Long Island Winterfest, Jazz on the 
Vine Concert Series, free live jazz. Complimentary glass of 


warm spiced wine. Tapas and buffet dining available. 2038 


Old Country Rd.,-Riverhead. liwinterfest.com 


10th ANNUAL RED DRESS DINNER GIRLS NIGHT OUT 
7-11 p.m. Girls night to raise Heart Disease Awareness! 
Tickets are $85 in advance, $95 at the door. Sea Star 
Ballroom at the LI Aquarium & Exhibition Center, 431 E 
Main St., Riverhead. heart.org/reddressdinner 


STEPHANE WREMBEL QUARTET AT SUFFOLK THEATER 
8 p.m. Grammy Award Winner Stephane Wrembel Jazz 
Quartet live. Tickets $20-$27. 118 E Main St., Riverhead. 
631-727-4343 suffolktheater.com 


LIVE MUSIC EVERY FRIDAY AT THE ALL STAR 

9 p.m.—midnight. Live local bands weekly. Come early for 
happy hour, free buffet, and drink specials. 96 Main Road, 
Riverhead. 631-998-3565 theallstar.com 


she PICK OF THE WEEK 
FRIDAY, MARCH 8 : 
Stephane Wrembel i in Riverhead 


(see below) 


Main St., Riverhead. 631-727-4343 suffolktheater. com 


VIP VINE TO WINE TOUR AT SANNINO BELLA VITA 
Noon , 2 p.m. Also Sundays.$20 per person. 1375 Peconic 
Ln., Peconic. 631-734-8282 sanninovineyard.com 


SUNDAY, MARCH 10 


SATURDAY, MARCH 9 


LIVE MUSIC AT PECONIC BAY WINERY 


11 am.—5 p.m. Live music at Peconic Bay Winery every 


Saturday. 31320 Main Rd., Cutchogue. 631-734-7361 


WINEMAKER FOR A DAY: VIP BLENDING SESSION AT 
SANNINO BELLA VITA VINEYARD 

Noon-3 p.m. Also on 4/13. Make a custom bottle of wine and 
enjoy a provided lunch. All is included for $150 per couple. 
1375 Peconic Lane, Peconic. Reservations required, 48-hr 
cancellation policy, 631-734-8282 sanninovineyard.com 


LIVE MUSIC AT DILIBERTO WINERY 
2-5 p.m. 250 Manor Lane, Jamesport. 631-722-3416 


LIVE MUSIC EVERY SATURDAY AT LIEB CELLARS 
2-6 p.m. Rain or shine. 631-298-1942 


WINTERFEST ‘JAZZ ON THE VINE’ 
$20 includes a glass of wine. Also on Sunday. Full schedule 
of events, performers, and locations, at liwinterfest.com 


LIVE MUSIC AT THE NORTH FORK TASTING ROOM 
6-10 p.m. 3225 Sound Avenue, Riverhead. 631-727-9513 
northforktastingroom.com 


CLUB ENCORE AT THE SUFFOLK THEATER 
9 p.m. Electronic Dance Festival! $10. 21 and up only. 118 E 


SPARKLING SUNDAYS AT NORTH FORK TASTING ROOM 
Noon-8 p.m. Flight or a glass of sparkling for $11. 3225 Sound 
Avenue, Riverhead. 631-727-9513 northforktastingroom.com 


SUNDAY WITH GRANDMA 
1-3 p.m. A 3-course wine pairing dinner. $39 Reservations 
required. 631-722-3416 dilibertowinery.com 


LIVE MUSIC AT COREY CREEK VINEYARDS 
1-5 p.m. 45470 Main Rd., Route 25, Southold. Custom 
catering. 631-765-4168 bedellcellers.com 


LIVE MUSIC AT BEDELL CELLARS 
1-5 p.m. Live music at Bedell Cellars, 36225 Main Road, 
Cutchogue, 631-734-7537 


LIVE MUSIC AT SANNINO BELLA VITA VINEYARD. 
1-5 p.m. 1375 Peconic Ln., Peconic. 631-734-8282 
sanninovineyard.com 


ALFRED FAYEMI AND SHERRY SCHREIBER AT THE 
ROSALIE DIMON GALLERY, JAMESPORT MANOR INN 
370 Manor Lane, Jamesport. 631-727-0900 eastendarts. org 


Send listings to kelly@danspapers.com 
before noon on Friday. 


Check out danshamptons.com for more listings and events. 
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SHINNECOCK ART EVENTS 
It’s spring Openings, closings 


at the museum! 


see and be seen. 


Excellence and Creativity at MonkMusic 


BY DAN KOONTZ 


C ynthia Daniels, the record producer and sound 
engineer behind MonkMusic Studios in East 
Hampton, has a lot going on. She recently finished 
mixing the Broadway cast recording of The Mystery 
of Edwin Drood, she is completing work on the 
recorded accompaniment to Annie Reinking’s dance 
piece A Light in the Dark, with music by Bruce 
Wolosoff, and her new record label is issuing its first 
release next week. 

Daniels recently took time out of her busy schedule 
to discuss her work. We met in the beautiful, light- 
filled control room of MonkMusic Studios, attached 
to her sleek, modern house in Northwest Woods. 

This isn’t your typical small-town recording set- 
up. In fact, MonkMusic Studios was nominated for a 
prestigious 2013 Technical Excellence and Creativity 
(TEC) Award from the National Association of Music 
Merchants (NAMM). “It’s like a Grammy award for 
a studio,” according to Daniels, reflecting not only 
the state-of-the-art gear she has but also the quality 
of sound she produces. Indeed, MonkMusic has 
become a low-key, seaside alternative to studios in 
New York and Los Angeles, attracting top-tier artists 
like Beyoncé and Paul McCartney. 

Daniels is quick to credit her studio architect, 
John Storyk, for designing the studio space, the only 
one of its kind outside of the city. The acoustically 
perfect recording booths are built to the demanding 
specifications of Hollywood sound design. 


The latest news from Daniels is the exciting launch 
of MonkMusic Records 360, her own record label. 
The maiden release from MonkMusic Records 360 
comes from the East Quogue’s high-energy rock- 
punk trio InCircles. The album, entitled YoungBlood, 
was produced by Daniels at MonkMusic Studios, and 
it’s great. 

InCircles’ sound comes through loud and clear 
on the 11l-song release, a sound that hearkens 
back to pre-grunge punk, with careening drumbeats 
and trashy-sounding guitars—the sound that 
launched 1,000 mosh pits. There’s a refreshing 
taste of Ramones-like infantilism in “(Let Go Of) The 
Goddamn Bicycle”; for those with a taste for pop- 
song hooks, there’s “As Above, So Below,” which 
couples a Black Flag-like beat to a crafty melody and 
a brusque but slyly skillful arrangement. 

The classic punk sound isn’t exactly the audiophile 
ideal that Daniels is trained and equipped to achieve, 
but in this case that’s not the point. As a sound 
engineer, Daniels sees herself as “serving the 
music”—in fact, that’s what the “monk” part in the 
name “MonkMusic” refers to. Three-thousand-dollar 
microphones and digital consoles are great, but 
if a song seems to call for feeding the vocal track 
through a tinny, distorted guitar amplifier to get the 
right sound, then that’s what Daniels will do. 

“A lot of what we hear on the radio suffers under 
the weight of the production—what has to come 
through is the feeling. I don’t think about right 
vs. wrong, | ask ‘How can | get that sound ?’” To 


Courtesy MonkMusic 


Cynthia Daniels in her MonkMusic Studios, East Hampton 


paraphrase, a punk-rock record has to SOUND like a 
punk-rock record, and it’s the recording engineer’s 
job to make that happen. 

Current projects include a CD for Hamptons 
favorites Mamalee Rose and Friends: a live recording 
of both cover songs and originals. Also, a cast 
recording of Stephen Schwartz’s revival of Pippin on 
Broadway. As she herself says, she’s at the top of 


her game. fi. 


FOLLOW US 


‘er 
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Meet Freelance Curator Janet Goleas 


BY MARION WOLBERG-WEISS 


For those people involved in 
the world of art, the word 
“curator” is a common term. 
Yet, actually knowing what a 
curator does or even. what 
part a curator plays when 
designing an exhibit can often 
be a mystery. In a word, a 
curator is like a film editor 
who puts together individual 
“shots” to form an entire 
movie. (In both fields, selection and juxtaposition 
are two key elements in this process.) 

Janet Goleas is a freelance East End curator who 
has developed and executed art shows for both large 
institutions (Islip Museum) and smaller spaces (like 
Eric Firestone Gallery). Like some curators, she has 
a wide-range of skills and a broad background. For 
example, Goleas’ first professional endeavor was 
as an artist-in-residence in Nevada, a little “enclave 
in an old estate” where she also taught art classes. 
As part of her ever-expanding endeavors, Goleas 
curated faculty shows at the University of Nevada, 
too, a particular challenge since she was a graduate 
student at the time. 

Before and after Nevada, of course, Goleas 
collected many academic and artistic experiences, 
including her time in Germany where she attended 
high school, her art training at the San Francisco 
Art Institute and her time in New York where she 
finally “felt at home.” Goleas admits that her entire 
20 years in Manhattan revolved around art. As she 
recalls, “every person | knew, every party I went to, 
was about art.” 

Goleas, with her young son and husband in tow, 


ee 


moved to the Hamptons in 2001, another place she 
fell in love with. She soon became involved with the 
art community, especially in its academic world, 
teaching Art History at Southampton College (now 
Stony Brook Southampton) and becoming Education 
Director at Guild Hall. And if that didn’t keep Goleas 
busy enough, she wrote articles about art for The 
East Hampton Star as well. 

Curating exhibits always played an important role 
in Goleas’ life here in the Hamptons, however. But 
why curating especially, considering her wide range 
of activities? “I love to see what things look like,” 
she answers without hesitation. “ I like to create a 
conversation between works on the walls. “ 

And what kind of art does Goleas prefer to curate? 
Cutting edge, traditional landscape, abstraction? 

It’s hard to pin her down on that question when 
she notes that she “likes art, the kind that breaks 
boundaries. But the same issues apply to landscape 
as contemporary art. You want to be moved by it. 
The first time you go to the opera, you may not get 
it, but the more you go, the better it is.” 

And what abut the artist? Does Goleas have an 
opinion about the creator of art? “You bet,” she 
answers with enthusiasm. “ When you’ve seen 
real art, the artist was engaged in some kind of 
transformation, involved in a moment of creativity.” 

These days Goleas is engaged herself as never 
before. She has started a company called “Art 
and Logic” which deals with the management and 
development of public and private art collections, 
artists and artist’s estates. She also has an online 
gallery featuring small-scale contemporary art from 
the East End and the greater New York area. 

And did we mention her upcoming multi- 
disciplinary project called the Moby Project, an art 
event where artists, writers and performers will 


Courtesy Janet Goleas 


Janet Goleas 


react to contemporary themes found in the novel. 
Moby Dick. ff. / 

Whatever Goleas is creating, it will no doubt be 
provocative, motivating people to talk about art. And 
lighting a little fire to get a conversation going. 

Janet Goleas can be contacted through her email 
janetgoleas@gmail.com. 


It’s Spring at the Shinnecock Museum! 


BY JOAN BAUM 


A Ithough they recently held their Spring Open 
House, The Shinnecock Nation Cultural 
Center and Museum—‘“Long Island’s first Native 
American-owned and operated outdoor living culture 
attraction”’—has been in existence since 2001, tracing 
its origin to a “grassroots cultural revitalization 
project” that started in the 60s. The key word in their 
description may be “living” because the concept of 
preserving, understanding, appreciating and, most 
of all, continuing Native American tradition on The 
East End is what sets this cultural center apart, 
according to the museum’s director and curator 
David Bunn Martine. His oil paintings of ancestors 
adorn several walls. Indeed, history “lives” at the 
museum, though assistant curator and Wikun Village 
site manager Matauqus Tarrant prefers the term 
“cultural materials” to “artifacts” because the visual 
and performing arts here testify to the. continuity 
of Shinnecock civilization. Native Americans, he 
points out, didn’t treat art as out-of-context pictures 
or decorative crafts but as symbolic and practical 
embodiments of “life skills.” 

Although Martine trained at the Institute of 
American Indian Art in Santa Fe (it has one of the 
best collections and exhibition programs in the 
country), he is putting a clear Shinnecock stamp on 
this local center. Many museums display objects 
from archeological digs, he says, but for him, culture 
lives. Art, he says, echoing Tarrant, is authentic and 
integral to the sense of a wider culture, while crafts, 
often simple, are typically manufactured replicas. Art 
is broader than crafts: Andrea Godoy, the assistant 
director who lives on the reservation, notes with 
great enthusiasm that recent changes at the museum 
are in the direction of providing “a full immersion 


experience” for visitors, one that involves not just 
seeing what people were wearing and doing in 
the 17th and 18th century, for example, but in 
participating in workshops. 

Present-tense exhibit titles such as “My Spirit 
Dances Forever” and “A Walk with the People” 
(murals painted by Martine) suggest the endurance 
of a culture that was all but eradicated from recorded 
American history following “contact,” which is how 
Native Americans refer to the arrival of Europeans 
on their shores. Roger Bloom, an attorney who 
serves on the museum’s Friends’ Committee, has 
stronger words to describe that fateful encounter 
and the importance of educating everyone about 
Native Americans. A fervent supporter of “survival 
communities” (he had relatives who were killed in 
The Holocaust), Bloom feels a moral imperative to 
promote efforts that would educate and redress. 
The Mashantucket Pequot, who operate Foxwoods 
Resort Casino, generously donated to the museum, 
in appreciation of the surreptitious Shinnecock aid 
offered to them when they fled the British in the 
1700s. Tohanash Tarrant, Matauqus’ sister, noted 
in a previous interview how even some Shinnecock 
themselves are unaware of the extent and depth of 
their own presence in the area. 

Of course Martine’s delighted that the center’s 
new, enhanced and still-expanding space offers even 
more. “There’s a lot more to traditional Native 
American art than people imagine,” highlighting 
particularly the “intricate details” of Shinnecock 
art: Although he and the staff are excited about the 
Memorial Day weekend debut of Wikun (the word 
means “good”) Gathering Place and Living History 
Village, where tribal members will lead nature tours 
and demonstrations of various activities (including 
cooking, hide tanning, gardening, tool making, 


‘Alex Goetzfried 


Shinnecock Museum Director David Bunn Martine 


building dugout canoes and wikiups), he is pleased, 
if a bit happy-tired from last minute preparations, 
that the beautiful white pine (“sacred wood”) log 
cabin (pegs, no nails) that houses the museum’s 
dedicated and multipurpose rooms is now a growing 
tourist destination. Indeed, a chance inquiry of 
Open House visitors turns up both locals and city 
folk. Bill Westerhoff, from Southampton, says he 
grew up with “a lot of the guys who live on the 
reservation.” A former “horticulturalist by trade,” he 
feels “connected” to the Shinnecock because “they 
are connected to the natural world.” Another visitor, 
an artist who works with arrowheads (“Oh, you can 
just call me one of the Smith Brothers”), came from 
Greenport because he particularly likes Martine’s 
large portraits and ceremonial oil paintings. A 
couple from North Sea (and Queens) were “delighted 
to have read about the opening in...what else... 
Dan’s Papers. i 


shinnecockmuseum.com, 631-287-4923 
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ART EVENTS 


For more events happening this week, check out: 


North Fork Calendar pg. 34, 
Kids’ Calendar pg. 54, Calendar pg. 52 


OPENINGS AND EVENTS 


PECHAKUCHA HAMPTONS AT THE PARRISH 

3/8, 6 p.m. PechaKucha Night Hamptons, Vol.3. Rapid-fire 
audio-visual presentations by 10 creative East Enders, 
followed by a festive reception and DJ Set by Mister Lama. 
Tickets $10, free for members, children, and students. 279 
Montauk Highway, Water Mill. 631-283-2118 parrishart.org 


WORKING THE LINE AT ILLE ARTS 
3/9, 5-7 p.m. “Working the Line,” an exhibition exploring 
the possibilities of line, features the work of artists Denise 
Gale, Christa Maiwald, Michael Chandler, Janet Goleas, and 
Claire Watson. On view through 4/11. 216a Main Street, 
Amagansett. 631-905-9894 Illearts.com 


_AAEH SPRING ART EXHIBITION AT ASHAWAGH HALL 
3/9, 5-8 p.m. Artist Alliance of East Hampton presents 
the art of over thirty members at Spring Art Exhibition at 

- Ashawagh Hall, 780 Springs Fireplace Rd., East Hampton. 
March 8, 9, & 10. aaeh.org 


A VARIED FORM AT NEOTERIC 

3/9, 6-9 p.m., Neoteric Fine Art and Breahna Arnold present 

“A Varied Form,” an exhibition of figurative paintings, from 

realistic to abstracted, by five different artists. The evening 
_ will include life drawing, local food and libations, and live 

music. March 8, 9, & 10. 208 Main Street, Amagansett. 

838-7518 neotericfineart.com 


ART EXHIBIT FEATURING DEBBIE TIERNEY AT 
RIVERHEAD TOWN HALL GALLERY 
3/11, 8:30 a.m.—4:30 p.m. East End Arts is pleased to announce 


a new exhibit featuring the linocut-relief printmaker Debbie 
Tierney. Through 6/5. Riverhead Town Hall, 200 Howell 
Avenue. 631-727-3200 eastendarts.org 


EAST END ARTS OPEN CALL FOR ARTISTS AND ANNUAL 
MEMBERS SHOW OPENING RECEPTION 

3/15, 5-7 p.m., Non-juried, all media Annual Members’ 
Show. 133 East Main Street, Riverhead. For requirements 
and details please visit eastendarts.org/Temp2013/ 
DiversityProsp.pdf or contact Gallery Director Jane Kirkwood 
at 631-727-0900 : 


THE ARTIST’S VIEW: PETER CAMPUS 
3/15, 6 p.m. An intimate gallery talk by artist Peter Campus, 


whose groundbreaking video landscape is currently on. 


view. $10, free for members. Advance tickets strongly 
recommended. Parrish Art Museum, 279 Montauk Highway, 
Water Mill. 631-283-2118 parrishart.org 


CLAIRAUDIENCE 

3/22, 6-7 p.m. As the closing event of Hope Sandrow’s three- 
month project, musicians Carlos Lama and Ulf Skogsbergh 
will perform Clairaudience, a DJ set composed of audio 
samples of farming, transportation, spoken dialects, 
weather, and other regionally inspired sounds. $10, free for 
members. 279 Montauk Highway, Water Mill. 631-283-2118 
parrishart.org 


POSTER CONTEST 

3/26, deadline for submissions. The Greater Westhampton 
Chamber of Commerce 2013 Poster Contest invites artists 
to submit 2-D original artwork that captures and reflects 
the Greater Westhampton Community. 631-288-3337 
westhamptonchamber.com 


“AS THE EYE IS FORMED” JURIED VIDEO SCREENING 
3/29, 6-7:30 p.m. “As the Eye is Formed” is a juried 
screening that surveys recent developments in moving 
image art, selected by one of video art’s most enduring 
and significant practitioners, Peter Campus. $10, free for 
members. 279 Montauk Highway, Water Mill. 631-283-2118 
parrishart.org 


te Pick OF THE WEEK 
SATURDAY, MARCH 9 

AAEFH Spring Art Exhibition 
(See below) 


Matthu Placek 


Parrish Art Museum, Water Mill 


RICHARD ARTSCHWAGER: SHUT UP AND LOOK 

4/5, 6 p.m. Film screening of “Shut Up and Look,” the story 
of the late American artist Richard Artschwager. With 
special guests director Martye Kavaliauskas and producer 
Morning Slayter, and artists Malcom Morley and John 
Torreano. $10, free for members. Parrish Art Museum, 279 
Montauk Highway, Water Mill. 631-283-2118 parrishart.org 


PAPERWORKS 

4/6, 4-6 p.m. Opening reception for “Paperworks,” 
a group exhibition of works on paper and made with 
paper, presented by Southampton Cultural Center. On 
view 4/1 through 4/22. Gallery hours are Mon.-Sat., 11 a.m- 
3 p.m. 25 Pond Lane, Southampton Village. 63/-2874377 
southamptonculturalcenter.org 


Send gallery listings to kelly@danspapers.com before noon 
on Friday. 


Check out danshamptons.com for more listings and events. 


Movies... 


Hot Flicks This Week 


Oz The Great And Powerful 

Those who had their faces set for a dark, gothic 
reimagining of The Wizard of Oz will have to wait a 
bit longer, I’m afraid. Foregoing a reboot, Disney’s Oz 
The Great And Powerful provides instead a backstory, 
this time for the famous Oz, “the man behind the 
curtain,” who as we all know turns out, in the classic 
story, to be a sort of buffoonish conjurer with 
harebrained (but nevertheless successful) solutions 
to the serious issues presented by Scarecrow, Tin 
Man and the Cowardly Lion. If we remember that 
much, we should also remember that all of the 
’ characters in the classic story, besides Dorothy 
and Toto, were the products of a hallucination 
brought on by a blow to the head. A backstory to 
a hallucination? See the movie to find out how this 
problem is addressed. 


Don’t Stop Believin’: Everyman’s Journey 
How many of us have stood in front of the mirror, 


singing along with our favorite band, and fantasizing 
about being on stage in front of 50,000 screaming 
fans? Well, that fantasy came true for the talented 
singer Amel Pineda, who was discovered on YouTube 
and tapped to be the replacement for lead singer 
Steve Perry in the 80s arena-rock colossus Journey. A 
Filipino who spent some of his childhood homeless, 
Pineda has an uncanny ability to reenact Perry’s 
demanding vocal work and has Perry’s athletic stage 
presence, but what is it like to go from impoverished 
anonymity to standing in front of adoring fans? 
Don't Stop Believin’: Everyman’s Journey documents 
Pineda’s experience, giving a behind-the-scenes look 
at yet another chapter in the twisted annals of rock 
music. 


Electrick Children 

Another rock and roll fantasy. A Mormon teenaged 
girl gets hold of forbidden fruit—a cassette of rock 
music—and, in violation of all that she’s been told, 
she listens to it. It’s a spiritual awakening for her, 
in more ways than one: she becomes pregnant, and 
believes that her unborn child is an immaculate 
conception brought about by the power of the 
rock music on the tape. She escapes from her strict 
parents, who want to marry her off on the quick, and 
lights out for Los Angeles to find the source of that 
music—or, as she firmly believes, the very source 
of life. 


Dead Man Down 

Your dose of revenge killing mayhem, served up 
pretty much straight. Colin Farrell plays a hit-man 
blackmailed by a vengeful woman (Noomi Rapace) 
into taking on a merciless team of killers. Gunfire, car 
chasing, explosions and torture follow. Enjoy! ga 


UA EAST HAMPTON CINEMA 6 (+) (631-324-0448) 


30 Main Street, East Hampton 


UA SOUTHAMPTON CINEMA (+) (631-287-2774) 


43 Hill Street, Southampton 


SAG HARBOR CINEMA (+) (631-725-0010) 


90 Main Street, Sag Harbor 
Closed Tuesday and Wednesday 


UA HAMPTON BAYS 5 (+) (631-728-8251) 


119 West Montauk Highway, Hampton Bays 


MATTITUCK CINEMAS (631-298-SHOW) 


10095 Main Road, Mattituck 


HAMPTON ARTS (WESTHAMPTON BEACH) (+) (631-288-2600) 


2 Brook Road, Westhampton Beach 


VILLAGE CINEMA (GREENPORT) (631-477-8600) 


211 Front Street, Greenport 
Closed for the season. 


MONTAUK MOVIE (631-668-2393) 


3 Edgemere Road, Montauk 
Closed for the season. 


The sign (+) when following the name of a theater 
indicates that a show. has an infrared assistive 
listening device. Please confirm with the theater 
before arriving to make sure they are available. 
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FORTY YEARS! 

LI Wine Country celebrates 40 
years of memorable pours and 
picturesque weddings! 


DIY BRIDE 

A how-to guide for 
personalizing your East End 
wedding celebration 


Local Wines For Toasting ane Happy Day 


BY KERICIA WALKER 


ae n your special day, you should have a drink 
to toast your life as newlyweds. Living on the 
East End has its benefits, not only the scenery and 
beaches, but also the wine. Finding the perfect dress 
or the right bouquet is not easy, but choosing from 
one of Long Island’s world-class wines can be just as 
difficult. 

If you are planning a wedding now or in the near 
future, here’s what some local vintners recommend: 

Lieb Cellars in Mattituck is ecologically run, 
producing wines using herbicide-free sustainable 
viticulture. They suggest their Blanc de Blanc for the 
big day because “It’s sparkling and it has a crisp and 
fresh taste” says a Logan Kingston of Lieb. The wine 
is made from 100% Pinot Blanc grapes and is aged 
three years before it’s emptied into small lots, which 
guarantee the crisp, fresh taste. If you are looking for 
a wine that is great with a dinner course, they also 
suggested the Reserve Pinot Blanc, which consists of 
white peach, slight tangerine and lemon citrus notes. 
The finish of the wine is dry with good acidity making 
this a great food wine. 

Bedell Cellars located in Cutchogue is a 30-year-old 
farm and family owned estate vineyard winery. Bedell 
Cellars was recently lauded for having their Bedell 
Cellars 2009 Merlot served at the 2013 presidential 
inaugural luncheon. If you are a bride or groom who 
likes to be unique, Bedell Cellars likes to personalize 
wine flights that will best fit the dinner menu. Bedell 
Cellars also suggested a rosé for the cocktail hour 


to welcome the guests. As for the 
dinner course, they recommended 
a red or white blended wine 
because it will complement the 
food. 

Sparkling Pointe located in 
Southold is a 20-year-old vineyard 
that was born from the love of 
champagne of owners Tom and 
Cynthia Rosicki. After toasting 
their first date with a bottle of 
champagne, they traveled and 
collected many vintages and 
many types of champagne and 
sparkling wines. Sparkling Pointe 
suggests their Topaz Imperial for 
a wedding. It’s a very light salmon- 
colored wine that is “light and has 
a crisp taste with fresh red cherry 
and a strawberry finish, says Wine 


a “recognizable, food-friendly 
wine” like a chardonnay or a 
merlot to accompany the meal at 
the reception. “You should have 
something easy, approachable and 
friendly on the palate.” 

Martha Clara Vineyards in 
Riverhead was founded by 
the Entenmann. family in 1978. 
Event Manager Molly O’Connor 
recommends that choosing a wine 
depends upon three things: the 
season, the menu and the couple. 
“Wine selection can be unique 
and special to the couple. If they 
g enjoyed a bottle of Syrah on their 
- & first date, they may decide to share 
8 that special experience with their 
$ family and friends. It tells a story 
é of them...which is the whole reason 


Club Manager Cassandra Santoro. 
“Also the color is great because 
it stands out.” The Topaz Imperial is award-winning 
wine, receiving the gold medal 2012 Critics Challenge 
International Wine Competition. 

As one of the North Fork’s oldest and most 
diverse wineries, The Lenz Winery in Peconic 
grows nearly 70 acres of grapes. Included in their 
repertoire are chardonnay, gewiirztraminer, merlot, 
cabernet sauvignon, cabernet franc, malbec, petit 
verdot, pinot gris and pinot noir. And for the special 
day, tasting room manager Jerol Bailey suggests 


One of many North Fork wineries 


© they are all together that day,” says 
O’Connor. “I typically recommend 
two whites and two reds for couples when selecting, 
and perhaps a nice dry rosé, which is becoming very 
popular among brides, and even one of our sparkling 
wines for a toast.” 

Go local for your big day—the possibilities for 
finding something that fits your tastes are endless! @& 


Visit DansHamptons.com for more information on 
all the great things Long Island Wine Country has 
to offer! 


Unveiling the Seq Sor Ballroo 
waterfront family, Phen « to 
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BANQUETS & EVENTS 


The N€west addition to the Aquarium 5 
yatt Place East End & Resort Marine: 


(43) East Main Street, Riverhead, NY 11901 | 631.574.8008 
longislandaquarium.com/catering 
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Wedding How-To: Tips From East End Experts 


BY ROBERT SFORZA 


hen people fall in love and decide to get 

engaged, the expectation of what comes next 
is clear—marriage, and of course, the wedding. For 
many, this last step is the living fairytale they have 
been dreaming about their entire lives. 

Nowadays weddings come in all shapes and sizes. 
Weddings can be traditional, where families pile into 
a church to watch over the ceremony; some weddings 
are more low key in a spacious backyard; or, some 
weddings reflect the quirkiness and uniqueness of 
the bride and groom. 

The East End of Long Island is a great scenic place 
to tie the knot. The pristine beaches and sloping 
waves of the South Fork or the rolling hills and 
spacious green fields of the North Fork provide the 
perfect backdrop for the day. 

But how does one go about getting married on the 
East End? 


Bigstock.com 


Tips for taking the plunge 


First, a couple who intends to be married in New 
York State must apply in person for a marriage 
license to any town or city clerk in the state. 

While you may know if you want a small or a large 
celebration, or if you want a ceremony in a church, 

- hotel or the beach, the next thing you should decide 
to do is find and speak to an officiant. 

“A couple doesn’t need to be completely prepared 
when they come see me,” says Paula Peterson, 
an ordained interfaith minister who performs non- 
denomination weddings, “I have to be prepared.” 

Though couples do not have to be completely 
prepared, there are some things they should have 
considered about their big ceremony, such as budget 
limits, the size of the wedding party, the number of 
guests, would they like a double ring ceremony, and 
who'd they like to participate. 

“What I offer is a unique experience—no 
guidelines,” says Peterson. “I like to offer weddings 
that reflect who the couple is or their culture.” 

“They come and we talk about things couples often 
don’t think about,” says Peterson. “We talk about 
marriage—what type of ring ceremony they want, 
their blessing and their vows.” 

Now, although vows are essentially the individual 
promise the bride and groom exchange with one 
another, they are often overlooked. 

“Vows are the most important part of the 
wedding and many couples overlook writing them 
themselves,” says Peterson. “They’re not a term 
paper—you don’t have to memorize them—they are 
what you’re promising.” 

Once couples are aware about writing their own 
vows, the officiant may discuss the theme of the 
ceremony. 

‘Tve done medieval-themed weddings, Irish 
cultural themed ceremonies. I’ve done weddings on 
a beach—even a wedding in front of the Montauk 
Lighthouse,” says Peterson. 


If a couple wishes to choose a special location for 
their wedding, the only caveat is they must attain 
permission from the town, particularly if the couple 
chooses to have a wedding on a public beach or 
landmark. 

“Weddings can happen anywhere now, so [ tell 
them about interesting venues they might never 
have thought about before,” says Peterson. “People 
can be married on the beach, in houses, backyards, 
restaurants where they maybe proposed, hotels, 
docks, inns, vineyards, barns,” the officiant adds. 

For Reverend Karen Campbell, Priest at Christ 
Episcopal Church Sag Harbor, discussing the time, 
place and date is covered early on because many 
couples have thought about those subjects. 

However, couples looking to get married in Sag 
Harbor’s Episcopal Church must follow several 
procedures. Couples must engage in pre-martial 
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Spirit Catcher Ceremonies 


Jennifer Meihofer 
Interfaith Wedding Officiant 
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counseling for four to five hours over four or five 
sessions. 

“It is important to talk about things couples 
wouldn’t talk about,” says Campbell. “There is so 
much energy put in towards a dress, flowers, music, 
food that getting married is an afterthought.” 

Then, Campbell and the couple further plan the 
ceremony and have a “last visit” close to the wedding 
before rehearsal. 

“ve done weddings on a beach, in the Redwoods 
in California, vineyards—I’ve done weddings in a 
barn on the North Fork,” says Campbell. But now 
all weddings Campbell does are in the confines of a 
church. 

Getting married may be daunting, but having the 
wedding of your dreams doesn’t need to be. Officiants 
like Peterson and Campbell can provide future brides 
and grooms with their fairytale weddings. 
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Long Island Wine Country Celebrates 40 Years 


BY DEBBIE SLEVIN 


he Long Island wine industry will proudly 

celebrate 40 years of wine production this 
summer. It has been a long journey from that first 
seedling to the varied vineyard wedding venues that 
now dot the East End. 

As you taste your way from Baiting Hollow to 
Sparkling Point—or the other way around—consider 
the rich history of the 60 active vineyards that 
populate this fertile land. 

It began in 1972 with a young pioneer couple, Louisa 
and Alex Hargrave, who were looking for a different 
way of life. It was a “real farming community,” 
Hargrave says about the Cutchogue neighborhood 
that became home to their dream of a vineyard. 
“People grew up with nothing but what they grew 
or fished or hunted for.” It seemed like just the right 
place to begin. And dreams have a way of expanding. 

The following year, retired pilot-turned-farmer 
Dave Mudd planted the first vines on his acreage 
on County Road 48 in Southold. Where once oats 
and wheat grew, now grapes for Sauvignon Blanc, 
Chardonnay, Gewurztraminer, Cabernet Sauvignon, 
Merlot and Pinot Noir were being cultivated. Cabernet 
Sauvignon was added in 1976. 

The early years were busy but not easy. Hargrave 
and Mudd Vineyards were followed by The Old Field, 
Lenz, the now-defunct Bridgehampton Winery, and 
Pindar. It was a decade of education and discovery. 

“Did we make some bad wines then?” Hargrave 
smiles and reminisces. “Yes! But we called other 
winemakers....We talked to these people, we learned... 
in the ’70s we were all learning.” 

Hargrave sought out hard information to support 
the endeavor and applied the science to the land. 
There were farming issues specific to Long Island. 


“It's a humid environment...and we have specific 
funguses here,” says Hargrave. “We learned about 
oak aging. We had stainless steel tanks before 90% of 
wineries in Bordeaux.” 

Steve Mudd, who worked with his father and 
eventually took over their business says “In 1979 
(we) installed the first drip irrigation system on Long 
Island at Island Vineyard (now Pellegrini).” 

With the (literal) groundwork established, other 
growers came. While the South 
Fork was sprouting a colorful 
collection of newsworthy 
celebrities and East Coast 
Hollywood parties during the 
1980s, the North Fork was 
quietly. laying the foundation 
for a world-class industry. 
Bedell, Pugliese, Laurel Lake 
and Peconic Bay set out 
vines, followed by Palmer 
and Paumanauk. The late ’80s 
brought Channing Daughters, © 


founder Joseph Macari Sr. at the time, “I better do it!” 
And so he also started planting, cultivating 200 acres 
that led to the opening of their tasting room in 1998. 

In addition to Macari, the 90s saw the development 
of Lieb Family Cellars, Duck Walk Vineyards, Martha 
Clara, Sherwood House, Raphael and Baiting Hollow, 
where they also have an active horse rescue 
operation. Shinn and Diliberto also emerged during 
this time. 

Hargrave and her husband 
sold their winery to Marco and 
Ann Marie Borghese in 1999, 
only a year after the couple had 
come to Long Island to taste 
wines. Castello di Borghese 
is now the _ longest-farmed 
vineyard. And Hargrave, an 
accomplished writer with a 
memoir about her journey, has 
become a revered resource for 
all things wine-related. 

As the industry has 


Jamesport Vineyards 
Wolffer Estate, to name a few of 
the 20 wineries that opened then. 

Ron Goerler Jr. Vineyard Manager and Winemaker 
at Jamesport Vineyards, and president of the Long 
Island Wine Council says of his 87-year-old-father, 
Ron Goerler Sr., “My dad was a visionary. He looked 
at a piece of property in 1980, bought the land and 
started planting. ‘What can I do to improve it,’ he 
asked, ‘to build for the future?” 

Those early winemaking days were ones that 
fostered the pioneer spirit. Take Macari, formerly 
Mattituck Hills Winery, which was established in 
1995 with one of the largest plantings on the North 
Fork. “If | am going to see this while | am alive,” said 


-and Long Island Wine Country 


continued to blossom into the 

next century, over 30 new wine 

makers have embarked on agricultural missions. “I 

don’t think this industry would be here if it wasn’t for 

my father’s contribution,” says Steve Mudd. “He had 

such a positive attitude, always encouraging other 
potential owners to go forward.” 

The newest winery, KontaKosta, will be opening its 
doors this spring. 

Check the Long Island Wine Council website 
often to stay informed about the multitude of 40th 
Anniversary events that will celebrate this growing 
Long Island industry. 

Head to DansHamptons.com for information on all 
things Long Island wine! 


Stop by Hampton Seafood Company for all 
of your culinary needs. 
We provide the freshest seafood from local 
waters and stock our shelves with delicious fares. 
Come see everything we have to offer! 


17 Race Lane, East Hampton 
HAMPTONSEAFOODCOMPANY.COM 


631.324.9224 


We’ve Cornered The Market 
To Bring You Great Food! 


Local Dayboat Fish, Shellfish, Daily Specials, Salads, Lunch & Dinner To Go. 


Perfect. Simple. Elegant. 
Wedding, Corporate Events, 
Special Occasions 


19 Race Lane, East Hampton 


631.329.3622 


peterambroseevents.com 
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New York’s acclaimed wedding harpist. 


516.671.4519 


| www.newyorkharpist.com 
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Stay Awhile: Greenport’s Harborfront Inn 


BY STACY DERMONT 


here to put out-of-town guests up for an East 
End Wedding Weekend?...’d been curious 
about the Harborfront Inn at Greenport for awhile. 


It’s so tall and right there on Front Street with ~ 


the water just behind it. It certainly looked like a 
nice place to stay from the outside. My husband 
and I aren’t really bed and breakfast kinda people. 
When we travel, we like everything to be easy and 
straightforward. The mom ‘n pop places, or “mom 
n’ cat” places aren’t for us—no emotional baggage 
mixed in with our regular baggage, please. 

So for my husband’s birthday we made a reservation 
at the Harborfront and a reservation at First and 
South, one of Greenport’s hottest restaurants. It’s 
a short trip from our Sag Harbor home but quite 
removed in its way. Greenport is pretty quiet in the 
off season, just the way we like it. 

We found Harborfront Operations Manager 
Jacqueline M. Dubé at the front desk friendly and 
helpful. Dubé says that she feels very much at home 
in Greenport because she’s originally from Southern 
Maine. She suggested we try having dinner at First 
and South. A good sign. Great minds... 

We went up to our room, which we found very 
clean and well-appointed. What a fabulous view of 
the harbor! Nice shower, good sheets, separate beds, 


Harborfrontinn.com 


Sweet sleep by the sea awaits you 


we were so set to get a good night’s sleep after a 
night on the town! 

After a fine meal and fab cocktails at First and 
South we decided to take a long walk on our way 
back to the Harborfront. We ended up stopping at 
JB Liquor. We certainly didn’t need any drinks but 
we were fascinated that a liquor store was open after 
8 p.m. in the winter. There we met and had a really 
nice chat with co-owner David Akcay. He told us 


> @ Baskets/Platters 


@ Personalized Photo Cookies 
w Cake Pop/Cookie Cakes @Corporate 
Party Giveaway/Place Settings 

@ Favors for All Occasions 


At Quintessential Cookies, all of our cookies are fresh baked and made to order using NO preservatives. 
Enjoy our custom hand decorated cookie favors for a wide range of special occasions. 
All cookies are individually wrapped with matching ribbon. 


256 Main Street, Northport, NY 11768 @& info@qcockies.com 
LOCAL: (631) 262-0633 @~ TOLL-FREE: (888) 246-8824 


23827 


Airport Experts * Corporate Accounts * Wedding Groups 
* Bachelor/ette Parties * Entertaining Clients 
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al Dan’s Papers promotion! 


ColonialTransportation 


FOR RESERVATIONS (631) 589-3500 * HAMPTONS (631) 728-0063 


www.colonialtransportation.com 


24121 


Harborfrontinn.com 


he’d just bought the Arcade, a sort of five and dime 
in downtown Greenport and that he’s going to keep 
it just like it was when he was a kid. Cool, another 
reason to come back to Greenport. He insisted 
on giving my husband a bottle of whiskey and I 
promised to bring Akcay one of my famous apple 
pies the next time we’re in town. 

Back at the hotel we were ready to settle in for a 
good night’s sleep but opted to watch some TV first. 
We decided not to have cable TV at home when our 
son was young and never had it reinstalled. We quite 
enjoyed getting caught up with modern pop culture 
and then we shut it off. 

As we tried to doze off, it sounded like a party was 
going on in the room next door. So we called the 
front desk to address this. Dubé was very helpful and _ 
the racket quieted down for a bit, but then revved 
up again. Turned out it was one young woman over 
there who could not stop shouting to someone on 
Skype. It must have been terribly important. 

Dubé agreed to move us to another room. She 
came up and we just moved right over to the room 
immediately next door, away from the Screamin’ 
Skyper, very efficient. Whew! It was very quiet there. 

I'd definitely stay at the Harborfront Inn again and 
would feel confident putting up guests there. We 
hope to get back to Greenport again soon for more 
food fun and adventure. 


The Harborfront Inn, 209 Front Street, Greenport, 


theharborfrontinn.com, 631-477-0707 
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Personal Touches From a DIY Bride 


BY LISA BARONE 


wedding should be a representation of the 

couple getting married. I love attending a 
wedding and basking in the sweetness of little details 
like the hand painted reception welcome sign or the 
adorable signature apple martini so cleverly named 
“Happley Ever After.” From the invitations to the 
table centerpieces, there are multifarious ways to 
give your wedding a little character and individuality. 
A wedding venue will often offer custom packages to 
allow you to be as hands-on as you want in adding 
certain details. For a DIY couple, here are some 
suggestions on incorporating some of your own 
style and personalities into your picture perfect 
wedding day. 

The first thing to consider is what sorts of touches 
you want to add to your wedding. Make sure you 
have your theme set and go from there. Is it a beach 
wedding? Modern? Rustic? Whatever the case, it’s 
always helpful to take to the internet for some 
inspiration. | was lucky enough to have discovered 
Pinterest immediately prior to my engagement and 
spent every free moment obsessively scrolling, 
clicking, fantasizing and pinning to my own 
“Wedding-Minded” Pinterest board. There are also 
a million amazing wedding websites and blogs (too 
many to name in this article) but a few of the most 
inspiring were Style Me Pretty, Ruffled Blog, The 
Knot, Wedding Chicks, Green Wedding Shoes and 
Etsy. These websites were great because they all 
feature real weddings that I actually felt like I could 
aspire to mimic. You would be doing yourself a great 
disadvantage if you didn’t visit any of these sites at 
least once! 


Melissa Lynn, 


Add personal touches to really make a wedding your own 


Perhaps the most impactful way to add personality 
is through your reception décor. If family is very 
important to you, why not create a picture wall 
or table with old family wedding photographs? If 
you're having assigned seating, give the seating 
cards some interest by incorporating your theme— 
perhaps names written on rocks or sea shells for 
a summer wedding, or jars of hot chocolate that 
double as favors for fall or winter. Centerpieces 
don’t have to be floral arrangements—what about a 
cool candelabrum on every table if you love vintage 
finds, or stacked books with a selection of flower 
vases if you are big readers. The table numbers can 
be customized to reflect your personalities as well. 
I have seen weddings where the numbers match up 
with a fun fact about the couple, or are names of 
countries or cities they have visited. If you’re a bit 
crafty, create your own reception details! Most of my 
reception décor was handmade by me (with some 
assistance by my husband). From the table numbers 
to the favors, I know my guests appreciated all the 
personal touches. 

Your ceremony and reception music is another 
chance for you show your guests that this wedding is 
all about you as a couple. Choose a not-so-traditional 
song to walk down the aisle to if that coincides with 
your style, or have your band or DJ play a special 
cake cutting song that is fun and unique. You could 


even surprise your friends and family with 
an entertaining first dance routine (I may 
or may not be speaking from experience)! 
And let’s not forget one of the most 
popular parts of any wedding—the food 
and drinks! Maybe you love popcorn... 
how about a popcorn bar with an array 
of flavors and seasonings for guests to 
nosh on? This idea could work for so 
many types of food that you just can’t get 
enough of...tacos, sliders, even mashed 
potatoes! (Unless you can’t get enough 
brussel sprouts, then maybe this isn’t 
a good suggestion for you). Perhaps you 
and your beau are big on beer, why not offer a 
few interesting beers on tap with a special menu 
describing them. If wine is your beverage of choice, 
how about a signature sangria! And of course the 


My wedding favors 


créme de la créme, dessert! This should 
be easy because everyone has a favorite 
treat. From candy bars to sundae stations, 
lam really not sure you can go wrong here! 
At our fall wedding we had a table full of 
autumnal desserts and it was a huge hit. 
People may or may not have stuffed apple 
cider donuts in their pockets. 

I could go on and on with the countless 
“ways to add darling details to your 
f @wedding day, but I will leave it to you to 
| 8decide what best reflects you. It’s easy 

to get a bit distracted during the whole 

crazy planning process, but hopefully by 
incorporating more of yourselves and some of the 
things you love, you will remember what this day is 
truly about—making your special day all the more 


special! ga 


Barone 


GETTING MARRIED? EAST HAMPTON POINT IS 
THE MOST BEAUTIFUL PLACE IN THE HAMPTONS TO SAY “I DO”. 


Weddings. Rehearsal Dinners. Bar Mitzvahs. Whatever the event. 
Please call our Special Events Team at 631.324.9191 


, EAST HAMPTON POINT RESORT 


\ 


HOTEL : RESTAURANT - MARINA - SPECIAL EVENTS 


Hotel & Special Events: 631-324-9191 ¢ Restaurant: 631-329-2800 * Marina: 631-324-8400 


295 Three Mile Harbor Road, East Hampton ¢ www.easthamptonpoint.com 
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Get a Venus Freeze at AgeFocus 


BY SUSAN SAITER 


ooking your very best on your wedding day is 

key. But between all of the running around and 
planning, sometimes diet and exercise doesn’t cut it. 
With limited time and resources, what’s a bride-to-be 
to do to get that special day-of glow? 

“Venus Freeze,” which makes its debut in 
Southampton this year, just may be the answer. The 
noninvasive treatment reduces cellulite, contours the 
body, tightens skin and smooths out wrinkles. Newly 
arrived at AgeFocus, a Southampton medical practice 
which focuses on age management, the Venus Freeze 
uses radiofrequency and pulsed magnetic fields to 
smooth and tighten skin in the best way possible. 
The treatment is super fast—like you can do it on 
your lunch break—without down-time. In fact, you 
walk out looking more glowing than when you came 
in—and without any ouch! Anyone who has endured 
needles and some of the serious laser out there has 
got to adore this Venus. The namesake is, after all, 
the Greek goddess of love. 

Not only does it not hurt, it feels soothing. 
“You'll feel something nice and relaxing,” promised 
Stephanie Hagan, client services manager, when I 
went in for a tryout to attack the little lines under 
my eyes, which the gallons of eye creams I’ve used 
in my lifetime haven’t done diddly for. As she turned 
on the Venus Freeze machine and then rubbed gel 
under my eyes, she said that it would feel warm, 
maybe even a tiny bit hot for a second or two, and 
the worst I could possibly feel would be the minutest 
shock. That’s because eyes are the most delicate and 
sensitive area. 

Being a wimp when it comes to any kind of pain, 
I said on second thought, can you do my other 
nemesis, the dimpling on my thighs? Not to worry, 


Hagan said, it really honestly won’t hurt. She brought 
the doppler up to my face and I gripped the sides of 
the chair. 

[had braced for the worst, but got only the best—a 
calming feeling from the warmth and gentle pressure 
that only relaxed me. Slowly, I let 


that seems fuzzy, it’s on purpose, because isn’t that 
what we’re all trying to do? 

Dr. Gargiulo said that half his practice consists 
of male patients. But it’s not like the guys are 
broadcasting it. “Men tend to keep us more of a secret 

than women do—women will tell 


go of my death-grip on the chair. 

“ve had people getting the 
cellulite on their thighs done 
actually fall asleep during the 
process,” Hagan said. 

My procedure took only about 
10 minutes on each side. When 
she handed me the mirror, I saw 
that my cheeks were rosy and a 
tad puffy—I hadn’t looked that 
cherubic since ] sang in the high 
school choir. 

This is not to say it’s a near- 
instantaneous transformation. Dr. 
Juan Gargiulo, who started Age 
Focus and performs many of the 
procedures offered, had told me 
that I wouldn't really see results 
from one treatment, other than 
the slight glowing and temporary 
plumping of the areas. About five 
more appointments, scheduled a 
week apart; would do the job for the “collagen 
synthesis and contraction, fibroblast proliferation, 
neo-vascularity and lipolysis” to really kick in and get 
me to where the little lines would be seriously faded. 
Then, I would have several great months of looking 
maybe not like the high school kid singing tunes from 
The Sound of Music, but hopefully a bit more like | 
did before my daughter was in the high schoo] choir 
belting out songs from Grease. And if the math on 


Be flawless on your wedding day. 


their friends, tell everyone.” He 
said the Venus Freeze is a good 
option for the guys. ”Face lifts leave 
scars, and with Venus Freeze, you 
don’t know anything was done.” 
AgeFocus offers lots of options 
for age management. Start with 
the initial consultation with Dr. 
Gargiulo, to assess the whole 
person to get info on everything 
from resting metabolic rate, bone 
density, body composition, and 
oxygen-used during exercise in 
order to: draw up an individual’s 
plan. “We ask what bothers you,” 
Dr. Gargiulo said. “If you say, ‘I 
; can’t stand the wrinkles on my 
forehead,’ we'll do that first.” Then, 
| he said, people will often move on 
sto other improvements, all within 
their budget. ‘ 
Treatments can include age 
management hormone replacement for both men 
and women; cosmetic enhancement with fillers or 
wrinkle smoothing injections, or alternatives to 
Venus Freeze like lasers for problems like scars, 
redness, sun damage, wrinkles and stretch marks; 
and weight loss programs. ga. : 
For more information on Venus Freeze and other 
procedures to prep for your big day, visit agefocus.net 
or call 631-243-3628. 


-1650¢ 


THE BAKER HOUSE 


Hoiel, Spa & Special Events 


THE BAKER CARRIAGE HOUSE 


For a fortunate few. an exceptional destination is the rule. 


“The most distinctive B&B on the Eas! End is so mind-bogglingly gorgeous that it's 
hard to believe anyone is actually allowed to sleep here." — TIME QUT MAGAZINE 


Condé Nast Johansens selects The Baker House 1650, 
ence again. as “The Mast Excellent Inn” in the Americas. 


181 MAIN G@TREET EAST HAMPTON NEW YORK 11937 
631-324-4081 @ FAX 621-329-593! ¢ WWW. BAKERHOUSE!IG50.COM * INFO@BAKERHOUGE1650.COM 
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GOLD ana SILVER 


A Name Vou Gan irust 


BY APPOINTMENT FRIDAY THROUGH SUNDAY 


10% EXTRA 
‘Back in GASH! | 
' For All Your 
Unwanted 
Gold Jewelry 


with this coupon 
Not valid with other offers 


We Pay Top Dollar for all 
Unwanted Gold, Silver and Coins 
We buy all types of 
Gold & Silver Jewelry 
__ 10K; 14K, 18K Gold Jewelry, 
_ Silver, Diamonds and Coins 


ms 


Ss. Edgemere, Montauk 


Next to Paulie’s Tackle Shop (across from Born Free Motel) 


631.238.5562 


www.ADGoldSilver.com 


631.584.7070 
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Prouna Designs 
Lucia Vase - 24Kt Gold Plated, embedded i | : y GI ‘ £3 


with Swarovski Crystals. 
$8,975.00 available at Saks Fifth Avenue 


TWO by London Jewelers 
Cushion cut engagement ring with tapered 
- baguettes set in Platinum. Price upon 


request, available at London Jewelers. MONC XIII 


The Home Chef Set, $150 = 
available at 40 Madi- 

son Street, Sag Harbor 
631.808.333 


Kinekt 

Gear Ring as an alternative 
groom’s wedding ring, $165 
Kinektdesign.com 


Tiffany&Co. 
Ice bucket in crystal 
with handles, $150 
53 Main Street 
East Hampton § 
631.324.1700 % 


‘ 


d 
ss 
: i 


Stubbs & Wootton 

Hand-embroidered monograms in silver 
and 18 carat gold machine stitched, $900 - 
14 Jobs Lane, Southampton 
6328s 7332 


Calypso St. Barth . 
Monserat de Lucca Botevara *. 
Leather Pouch, $145 
_ 24 Jobs Lane, Southampton 
631.233 4321 


+ Tiffany&Co 
é * Elsa Peretti Bean 
- Pendant, $695 
: and Bean Earrings, 
ed $825, available at 


Tiffany.com 


THE BRIDESMATD 


Cufflinks are made of 18k 
white gold with accents of 
blackened steel from 
destroyed firearms, 
$4,500 available at 
. Fonderie47.com 


88 Rue du Rhone 

42mm stainless steel grey engraved 
- two tone Arabic numbers, $775, 
available at Macy’s Hampton. Bays 
or 88rdr.com 


Coye Nokes 
Alexandria Sandal in Emerald Satin, 
$495 coyenokes.com 


From an intimate affair & ceremony at the Montauk Lighthouse to a seaside extravaganza 
overlooking Lake Montauk, Lessing’s 360° East at Montauk Downs—with over 100 years of 
é : catering experience—will always delight you & your guests. 
LESSINGS 50 SOUTH FAIRVIEW AVE., MONTAUK / 631.483.5025 / LESSINGSWEDDINGS.COM 
est. 1890 24116 
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Wedding Brunch Done Right 


BY GEORGE HOLZMAN III 


osting a day-after brunch is a popular option 

for many newlyweds to thank the wedding 
party, family and out-of-town guests for such a 
fabulous celebration! If you’ve made the right choice 
to get married on the East End—not that we’re 
biased!—there are a plethora of great options for 
enjoying the popular mid-morning meal. 

One of the biggest newsbytes in East End dining 
is Chef Tom Colicchio’s Topping Rose House in 
Bridgehampton, and the latest news at Topping 
Rose is brunch! Topping Rose House is now open 
for brunch every Saturday and Sunday from 10:30 
a.m. to 2:30 p.m. Colicchio’s menu features dishes 
such as sweet potato, Swiss chard and sunchoke 
frittata, croque-monsieur, lemon ricotta pancakes 
with roasted figs and mushroom risotto cakes 
with eggs, spinach and bacon broth. Those with 
a sweet tooth can order the house-made pastry 
basket complete with apple butter, cinnamon 
butter and fresh ricotta. Be sure to try their 
house-made granola. 

Orlando’s Café in Hampton Bays has brunch 
with a Latin twist. They offer such items such 


in whipped cream and fresh fruit are a big seller 
and you'll probably want to try the delicious crepes. 
Scoop Du Jour is within walking distance of the local 
Long Island Rail Road station, so it’s great if you’re 
spending a day with your family in the Hamptons. 
Café at Malloy is located in the Gabreski Airport 
terminal in Westhampton Beach and is open 
seven days a week from 8 a.m. to 4 p.m. Some of 


as huevos rancheros, which consist of a tortilla 
filled with eggs, cheese, black beans, tomatoes and 
ground beef. This is ideal for the person who likes a 
little kick to their food. They also offer an item called 
The Healthy Breakfast which consists. of egg whites, 
fresh roasted turkey, black beans, tomatoes and Pico 
de Gallo. Orlando’s is well known for their warm and 
friendly atmosphere and affordable prices. 

Scoop Du Jour on Newtown Lane in East Hampton 
is a bakery as well as an ice cream shop. In the 
morning hours you can get freshly baked Dreesen’s 
donuts made daily. Huge stacks of waffles covered 


Indulge in the East End brunch scene the morning after your special day! 


their offerings include griddlecakes, French. toast, 
Yogaberry, oatmeal, waffles and grits. They have 
your staple items including eggs, bacon, sausage 
and toast. They also have vegetarian items including 
salads as well as veggie and Swiss panini. Great for a 
bite to eat before you have to travel. 

The Hampton Coffee Company offers two “hot 
spots” for brunch, located in Westhampton Beach 
and in Water Mill. They have been awarded a total 
of five of the “Best of The Best” awards from Dan’s 


Papers including Best Breakfast Spot, Best Coffee, 
Best Cappuccino, and Best Waiter. They are also 
environmentally friendly—with onsite solar panels 
and recycling and they even deliver coffee in a 
hybrid car! 

After sweating through wedding prep, the morning- 
after brunch should be a casual affair to celebrate 
the love guests have shown. Keep the coffee or 
mimosas flowing and extend the merriment for 
an extra day. 


Topping Rose House 
1 Bridgehampton — Sag Harbor Turnpike 
Bridgehampton 


631-537-0870 
toppingrosehouse.com 


Orlando’s Café 

40 West Montauk Highway 
Hampton Bays 
631-728-2608 


Scoop Du Jour 

35 Newtown Lane 
East Hampton 
631-329-4883 


Bigstock.com 


Café at Malloy 

Gabreski Airport 3 
Westhampton Beach 

631-288-2919 

mollayaireast.com 


Hampton Coffee Company 

194 Mill Road, Westhampton Beach 631-288-4480 
869 Montauk Highway, Water Mill 631-726-2633 
hamptoncoffeecompany.com ,@@. 


vent Sol 


Rotegraphy « 
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631.475.0089 


www.TimeXposureS.com 
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No-Fuss Eyelash Extensions for a Glowing Bride 


BY KENDRA SOMMERS 


have a teenage nephew. A lot of things that he and 

his friends are interested in start with an “X” as in 
“Xtreme Sports.” Not me. 

ve found my “X” at John Dillon Salon in 
Southampton—Xtreme Lashes, semi-permanent 
eyelash extensions. They’re a great way for brides 
to create their polished day-of look. Hmm...maybe 
hubby Everett and I will be renewing our vows soon... 
somewhere on the East End once the weather gets 
warmer... 

But, I’m getting ahead of myself by raving about 
the fabulous results. 

Here’s how the lashes came about: My facialist 
Angelina suggested that I give them a try. | hate 
having to apply makeup but quite like its effect—so 
why not? No more mascara, no more raccoon eyes. 

Does it hurt? 


No. 


Bigstock.com 


Get glam before your big day. 


Do I have to have them removed if I don’t keep up 
with them? 

No. 

How long does it take? 


Two hours initially, with shorter follow-up 
appointments. 
- Can I shower in them? 
Yes. 
Can I swim in them? 
Yes. 


Am | allergic to the glue? 

Let’s see. (A day later.) Nope. 

This brand of semi-permanent eyelash extensions 
offered at John Dillon was created by Jo Mousselli 
a few years ago. Elena at John Dillon has special 
training to apply the lashes and she’s been doing so 
for several years. 

So I booked an appointment and lay down as if | 
was about to have a facial. 

I discovered that Elena is compassionate and she 


“1 CHECK OUT 
VV J DusPooue 


CALENDAR OF 
EVENTS 


FOR WHAT TO DO 


IN THE HAMPTONS 


has a fabu Brazilian accent and gentle hands. 

The first thing Elena did was to put a little 
protector on each of my eyes, separating top lashes 
from bottom. It didn’t hurt at all; it just reminded me 
of those trays full of fluoride they put in your mouth 
when you’re a kid—except there was, of course, no 
icky fluoride goo. So | just lay back and let Elena 
do all the work for two hours. | daydreamed as the 
soothing music played. 

Elena glued and glued and glued. Individual lashes 
are placed one after the other with a purple glue 
that’s invisible when the work is done. After all the 
gluing Elena spent quite a while perfecting my look, 
tweaking. 

When I sat up I was given a hand mirror. Wow! 
Elena and Angelina said that I looked just like a doll 
but the adjective used most often to describe my 
new lashes was “glam.” Wow, they were a lot more 


by Rev. Paula Peterson 
An Interfaith Minister, ordained by the New 


' Seminary in Manhattan in 1989. Living and working 
_ full time in the Hamptons for over 40 years, 


_ facilitating weddings in Eastern Suffolk. 
Offering unique opportunities for those 

_ seeking original non-denomination and now 

_ same sex weddings. 


_ “Making your special day a lasting, memorable © 


and happy experience.” 


Paula M. Peterson LCSW, MSC | 


.. Licensed Clinical Psychotherapist 
< Ordained Interfaith Minister 
Paula@Hamptons.com 


631.283.6729 


_ Ministry & Counseling Services 


23521 


Ww EDDINGS TO GALAS 
“Gr ake your da ay lhe 


ome Co vemembon” 
From Transportation Coordination 
to Catering, To Security ~ 


63 1-300 2% 3 % 


glam than I am. I had to rush off to shop! 

When I was a teenager I was told that I looked 
like Bette Davis. In my 20s I was told that I looked 
like Susan Sarandon. With these lashes—last month 
several people told me that I reminded them of 
Carole Lombard. Bring it! 

I can’t wait for my first touch-up appointment. My 
lashes still look good but at first they’re so over-the- 
top, whoa. And yet they look like they’re really mine. 
It’s like glorious cheating. They’re weightless and 
maintenance-free in the morning. Elena said that I 
could put mascara on them if I wanted to—but that 
would be silly. 

I wonder what’s next in beauty? No doubt someone 
at John Dillon will let me know. g@ 


John Dillon Salon, 16 Hill Street, Southampton. 
631-283-8383, johndillonsalon.com 


CORNER Col OSEF 


Men’s and Women’s Designer Consignment 


We Purchase Designer Accessories 


MAR NW I 


PRADA | 
ep HERMES 
PARIS 
& MORE 


108 MAIN ST., SAG HARBOR 


631.808.3005 
THECORNERCLOSET@AOL.COM 


24045 


Guttlo ung 
CMtewatiors 


Specializing in: 
Bridal « Prom « Silk 
Leather « Men's Suit 

Repair 
General Upholstery 


Hours 
Mon - Fri9-6 PM 
Sat 10 AM -2 PM 


3334 Noyac Road, Burkeshire Ct. 
Sag Harbor, NY 11963 


Studio: 631.725.1517 
Cell: 631.903.9731 


Find us on 


facebook 
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Martha Clara: Stunning Location, Delicious Wine 


BY NICHOLAS CHOWSKE 


ver the years, Martha Clara Vineyards in 

Riverhead has become known for a number 
of different things—beautiful weddings, live music, 
horse-drawn carriage rides and, of course, the petting 
zoo. But for me, Martha Clara will always be about 
their wonderful wines. And for future newlyweds, 
perhaps it will be best known for the site of their 
special day. 

Martha Clara Vineyards is a massive farm of nearly 
200 acres—100 of which are devoted to growing 
grapes. The estate was purchased in the late ’70s by 
Robert Entenmann, when he and his brothers sold 
their Entenmann’s Bakery company. After a number 
of years of breeding thoroughbred racehorses, he 
began to notice wineries popping up across the 
North Fork and decided to grow grapes as well. He 
opened the vineyard with his daughter, Jacqueline, 
in 1995, and named it after his mother, Martha Clara 
Entenmann. Her signature has since become the 
vineyard’s logo. 

From the road, the Martha Clara tasting room 
looks more like one of the many farms found on the 
North Fork than a vineyard, but as soon as I entered, I 
could tell this was something different. I immediately 
noticed that the interior is much larger than it appears 
from the outside, as the main building houses a gift 
shop, wine shop, three tasting areas, as well as a 
private tasting room upstairs, and a massive dining 
room. The perfect space for a wedding extravaganza. 

While I was there, | sampled some of their more 
popular vintages. I began with the 2003 Blanc de 
Blanc. This sparkling white is made mostly from 
chardonnay grapes, but has a touch of pinot noir 
grapes as well, giving it an aroma of apples, pears and 
orange blossom. 


Next up was the 2010 
Viognier, which is Martha 
Clara’s flagship white. This 
straw-colored wine is aged 
in stainless steel, giving it 
a bright flavor with notes 
of peach and lemon and a 
hint of pineapple. 


From the Viognier, 
I moved on to. the 
2010 Estate Reserve 


Chardonnay. This golden 
white wine won. Best 


Courtesy L. Barone; Melissa Lynn 


Oaked Chardonnay in New _ With its expansive acreage and rustic barn, Martha Clara plays host gorgeous weddings. 


York State in 2012 at the 

New York Food and Wine Classic, and won my heart, 
because I love oaked chardonnays. This wine has the 
wonderful creaminess that oak barrels bring, along 
with a touch of lemon, honey and spice. 

Next, I tasted the 2011 New York State Riesling, 
which was on tap—yes, wine on tap. In addition to 
their traditionally bottled wines, Martha Clara has 
offered reusable, decorative half or whole-liter bottles 
of wine from taps in the tasting room for the last 
three years. In 2012 alone, they eliminated the need 
to purchase six tons of glass bottles. The New York 
State Riesling, which uses grapes from both Martha 
Clara’s own vineyards, as well as grapes from the 
Finger Lakes region, won the Governor’s Cup Award 
for best Riesling and best East Coast wine overall. It 
has citrus and floral notes, with a hint of clove. 

For something different, | tasted Martha Clara’s 
Sabor, which is Spanish for “flavor.” With its pineapple 
and coconut flavor, Sabor tastes more like a pifa 
colada than a wine, which is delightfully different. 

After the Sabor, it was on to the reds. The first red I 
tasted was 2010 Estate Reserve Merlot, which is only 


produced during years when the grapes are just right. 
The 2010 is deep crimson in color and has notes of 
dark chocolate and cedar. 

Martha Clara’s signature wine, the 2007 “6025 Old 
World Meritage,” which is named for the Vineyard’s 
street address, 6025 Sound Avenue, is a blend of 
six different red grapes that combine into a dark 
garnet-colored wine with aromas of fruit, licorice and 
pomegranate with notes of cedar and black cherries. 

Then came the 2009 Syrah, and I fell in love. This 
deep violet wine burst with an aroma of cracked 
peppercorns, and it hit my palate with spicy notes of 
dark fruits and dried berries. I will certainly be back 
for this one. 

If you and your significant other would like to visit 
for the afternoon, tasting flights at Martha Clara 
range from $9 to $12 and feature a sampling of five to 
six wines. Visitors can also enjoy individual tastings 
for $3 to $4, as well as wine by the glass or bottle. A. 


For more information, visit marthaclaravineyards. 
com, or call 631-298-0075. 


@ Remedy... for Hair, Face, Body and “Wellness 


° Keratin Straightening 
¢ Hair Services 
¢ Color Corrective 
¢ Customized Facials 
° Bridal Services 
° Massage Therapy 
¢ Vichy Shower 
° Nails & Waxing 
¢ Mineral Make-up 
¢ Spray Tanning 


55 Route 48 « Mattituck, NY 11952 


631-298-1119 
k & HOURS: Tues, Wed 10am-6pm, 
£ Thurs, Fri 10am-8pm, é 
BBB BH 
ew Sat 9am-Spm ; 


Visit us at www.paulizak.com 


24030 


North Fork Weddings & South Fork Weddings 


Saturday, April 6" Noon to 4pm 
Castello di Borghese Vineyard 


Cutchogue 


one very lucky couple will win the 
Treasure Trunk 

Grand Prize Giveaway* 
$7,000 in Wedding Services! 


*Restrictions apply 


Meet the vendors you will need for planning 
your perfect Wedding Day! 


Tickets: $10 in advance; $12 at the door 
includes a glass of Castello ai Borghese wine. 


available at 
Castello di Borghese Vineyard 
Online at www.northforkweddings.com 
Reserve by phone at 631-606-0198 


Treasure Trunk Prizes from: 


Kim Jon Designs +» Grace and Grit 
* Sperry Tents Events 
- Prentiss McNeill + Special Effects 
*) Kiss Me Kate Spa 
Photography  - Carolyn’s 
* Reverend Lisa Salon 
Edson * Cloud Nove 
+ Brecknock Hall Events 
* Ruby's Cove 
B&B 


23951 
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SHOP ‘TIL YOU DROP FUTURE STARS 
Where to find the bargains Sports and activities 
this weekend. in all weather 


Shopping To The Music Of The Spheres 


BY STEPHANIE DE TROY 


Did you know Mercury is 
in retrograde until March 
17? I found this out just 
last week, a little late in the 
- game considering it began on 
February 23. | breathed the 
biggest sigh of relief knowing 
it’s not entirely my fault that 
my brain feels like porridge. 
If your phone, computer, 
and other tech gadgets are 
malfunctioning at a higher- 


than-average rate, your conversations seem to be 


circular and your desire for human interaction 
minimal, fret not. It’s just Mercury. The good news 
is that during this period of chaos, there are things 
we can do to come out feeling on top of the world. 
It’s a good time to finish things you started a 
while ago, like home improvements and wardrobe 
re-organization. It’s also a crucial time for pampering 
and relaxation. Now we’re talking! 

While going through your jewelry box, think 
about having those unworn diamonds turned into 
something fabulous. The Perfect Setting works 
privately with clients to restyle, reset, and rejuvenate 
your jewelry. Owner Amy Certilman even offers 
one-on-one jewelry box consultation and estate 
evaluation. Browse her website, and be inspired by 
some of the beautiful before and after pictures. Visit 
theperfectsetting.com or call 516-422-1220. 


Wardrobe reorganization can be greatly assisted 
by introducing a few fresh items. After setting aside 
pieces that can be donated, find out where the holes 
are (and I don’t mean in the elbow of that cardigan) 
and head to J. Crew. Spring 2013 is all about big color. 
Everything is bright, fun, and upbeat. Conveniently 
located at 84b Main Street in Southampton and 14 
Main Street in East Hampton. Can’t make it there? 
Visit jcrew.com or call 631-287-2869. 

Ready to tackle your home improvements? 


Whether you’re on the lookout for a rustic painted 


bench, water buffalo skulls to flank a fireplace, or 
a weather vane for your garden, English Country 
Antiques is certain to inspire. Not sure where to 
begin? One quick way of brightening up a room or 
foyer is with a Dhurrie, a flat, tightly-woven Indian 
rug that works beautifully on top of hardwood floors 
or layered over neutral carpeting. With shops in 
Southampton and Bridgehampton, English Country 
Antiques also ships furniture to homeowners and 
interior designers around the country. Head to 53 
North Sea Rd., Southampton or 26 Snake Hollow Rd., 
Bridgehampton, visit ecantiques.com or call 631-537- 
0606. 

Now for that relaxation I mentioned earlier! Head 
to Main Beach Surf and Sport and allow yourself to 
be swept away to a world of surfboards, sunglasses, 
wetsuits, bikinis, straw hats and Bob Marley. If 
surfing in cold water isn’t your cuppa, plan a little 
vacay to somewhere warm and fun. The March 
Madness Sale, through the end of the month, offers 
huge discounts on just about everything. Stop by 325 


The Perfect Setting/Facebook 


Beautiful ci 6 at The Perfect Setting 


Montauk Hwy, Wainscott, visit mainbeach.com or 
give them a call at 631-537-2716. 

As an essential part of taking care of yourself, 
how about a visit to a holistic salon and spa? Salon 
Xavier in Sag Harbor has a fantastic team of stylists, 
colorists, nail technicians, estheticians and massage 
therapists dedicated to using organic products that 
treat your hair and skin gently and effectively. With 
a fresh haircut and a revitalizing facial, you'll leave 


looking and feeling like a new person, ready to take 


post-retrograde life by the horns! Located at 1A Bay 
Street, Sag Harbor, 631-725-6400. a. 


If you have a new store opening, a special event or 
sale, email us at stoptil@danspapers.com. 


BETTER 
Coil Comfort Pillow Top 
$499" seseseeee sl Win Sets 
$5999 . ee ecsees FUl Sets 


5699” ........:Queen Sets 
$8999 seeseeees shing Sets 


Legacy 


$199” ,.........Twin Sets 
$279 sc e00esssoFUlll Sets 
5379” 1.11... Queen Sets 
$539" vac cee ees King Sets 


, MATTRESS and BBO S. SALE 


$799 ,,......, Twin Sets 
$1099" ,......+. «Full Sets 
$1299” ,,..... Queen Sets 
$1599” ........ King Sets _ 


Chiropractic Back Care 
Choice of Pillow Top or Firm 


E WILL CUSTOM MAKE ANY S 
i lates of Feteme 


"DELIVERY MONTAUK TO ) MANHATTAN 


EAST END MATTRESS 


& BARBECUE 
135 OLD RIVERHEAD ROAD, WESTHAMPTON BEAGH (oy ite AF Tacks) 


ped ~ = 4 


Same great location for 15 years 


Large Selection of 
¢ Oak and Metal Frames Day Beds 
Many Colors to Choose From o Hi Risers 
e Largest Selection of Covers ¢ Folding Cots 
on East End Head Boards from *99°° 
Futons from $279 Complete ° Twin Size Bunk Beds 
Eyton Bunk Beds from $599" from *189" 


Click Clacks-Now available many colors & styles from S279 


NEW YORK 
DERMATOLOGY & 
SKIN CANCER CENTER 


NYC - ‘Commack - Smithtown - Hamptons 


is pleased to introduce a new addition to our team 


William Rietkerk, MD 


Board Certified Dermatologist 


Now offering evening and weekend hours! 


223 West Montauk Hwy, Suite 101 Hampton Bays, NY 11946 
Tel: 631.728.7288 Fax: 631.728.4010 


Dr. Rietkerk specializes in 
both medical and 
cosmetic dermatology. 


Schedule an appointment 
for your next annual skin 
cancer screening 
or cosmetic 
consult today! 


www.nyskincare.com 


24051 
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Southampton’s Future Stars Shine Brightly 


BY GEORGE HOLZMAN III 


ow with winter still in full swing you may 

be thinking about what to do. Future Stars, 
an indoor sports complex in Southampton, has 
everything you'll need (or want) in order to have fun 
and keep yourself in shape. I recently interviewed 
the manager of Future Stars, Pam Morrison, and she 
gave me the scoop on what was planned 


our community and our children active during the 
winter. Future Stars offers affordable programming 
in a variety of activities.” 

“The addition of the indoor facilities to the 
summer camps has made year-round programming 
more accessible and affordable. Their new session 
of junior tennis is just beginning, as well as a new 
session of indoor soccer and lacrosse programming. 


teens at the Southampton location. 

You can also have parties and events at Future 
Stars. It’s ideal for children’s birthdays, school 
reunions and even corporate meetings. The staff 
will help with the organization and make sure you 
have an enjoyable and memorable experience. Field 
Sports Parties are held on the turf, which is for games 
including: soccer, baseball, flag football, dodge ball, 

capture the flag and relay races. You 


for this year. 

Future Stars Southampton, located 
at 1370 Majors Path, North Sea Park, 
Southampton proudly opened the first 
indoor tennis bubble in Southampton 
in October 2010, offering indoor tennis 
programs for juniors and adults. 
With a variety of programming—from 
individual tennis lessons, to group 
lessons for adults, open court time 
rentals, seasonal court rentals, tennis 
leagues and a program dedicated to 
teaching children of all ages how to 
play the game. The tennis bubble comes 
down in the summer to accommodate 
the Future Stars Summer Camps, which 
have been running at the Southampton 
Youth Services at North Sea Park for 
the past nine summers. Future Stars has 
eight tennis courts available to players during the 
summer months after camp all week. Future Stars 
also has facilities in Farmingdale, East Hampton and 
Manorville. 

“This past fall Future Stars Southampton opened 
their second indoor bubble as an indoor turf 
bubble to host indoor lacrosse, soccer, baseball for 
children, young adults and adults. There are group 
clinics, rentals, tournaments—all designed to keep 


‘Athletes of all i play at Future Stars in Southampton. 


Classes for children are offered every day after 
school and on the weekends. Folks can stop by or 
call for information,” Morrison noted. 

Future Stars has been operating for over 35 years, 
offering summer camps that incorporate character 
building with teaching the fundamentals of sports— 
the summer camps offer Multi-sports, soccer, 


basketball, baseball, lacrosse, tennis and a preschool. 


camp, beginning at age 3, and continue through the 


can even have inflatables at your event. 
Once everyone is done playing there is a 
large, comfortable area for you to enjoy 
food and drinks. 

-Adult events range from casual parties 
consisting of a small group of people to 
elaborate and elegant fundraisers. 

If tennis is your thing they offer tennis 
parties too. And with the number of 
courts available, everyone will get a 
chance to play. 

On the Future Stars website they have 
a calendar that tells you about scheduled 
events. They are open from 6 a.m. to 11 

sp.m. seven days a week. That means 
8 you can have fun and exercise and not 
have to worry about the weather. Is it 
snowing out? Raining? No problem, with 
the indoor facility you'll be able to do the 
equivalent of what you would be doing outside with 
your friends or family. Morrison looks forward to 
hearing from you and helping you put together your 
bash. So give her a call or send an email to pam@ 
futurestarssouthampton.com. 


1310) A 
631-287-6707, 


Future Stars Southampton, 
Majors Path, Southampton, 
futurestarssouthampton.com 


WHAT TO DO. WHERE TO GO. WHERE TO STAY. WHERE TO PLAY. 


& North Fork 


Sign Up Today at Pane Tan 


Hamptons Celebrity Scoop ¢ Sensational Restaurants & Wineries 
Real Estate News . Shopping and More! 


The Best of the East End Direct to Your Inbox! 


Everything You Need to Know About the ane 
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What's happening in our Events for families, 
microclimate. kids and singles. 


Beginning Gardeners Should Start Small 


BY JEANELLE MYERS 


My sister has a vegetable 
garden but she grows her 
tomatoes in pots that sit 
on her driveway. And she 
grows some tomatoes! The 
key to her success is large 
pots, the right amount of 
sun, the correct soil, some 
appropriately timed fertilizer, 


__and attention to water. Our 
parents were gardeners and 
she was “hooked” years ago. 
Thanks to careful construction her garden is easy 
to maintain and very productive, but she has had 
years to refine gardening techniques and knowledge. 
Beginning small is the easy way to start. 


Herbs grow well in pots AND deer don’t like to eat them... 


A reader called me recently asking about vegetable 
gardening and children. Her 7-year-old son is eager 
to begin and she’s willing to learn with him. I 
- suggested that before she digs up part of her yard 
or commits to the expense of raised beds, she might 
consider growing some vegetables in containers. 
Growing plants for we-who-have-become-hooked, or 
even obsessed, is a “many splendored thing.” If we 
do it well, it can look almost effortless, though it is 
not. Beginning small will enable the novice to start 
the learning process and if he/she eventually loses 
interest, the experiment can be stopped with the 
yard intact and minimal outlay of effort and expense. 

Many plants can be grown in pots and many things 
can be used as pots. Almost without exception, if a 
container is clean, it can be planted: terra cotta and 
glazed pots, window boxes, wooden boxes, wire and 
wooden baskets, whiskey barrels, empty cans and 
even some plastic bags are among the possibilities. 
Imagination and experimentation are in order. The 
size of the container just needs to be appropriate for 
each type of plant. Large plants like tomatoes and 
eggplants need large pots, 20” — 22” for each plant. 
Peppers, especially hot peppers can grow in smaller 
ones, 18” — 20”. Lettuces can grow in window boxes. 
If in doubt, use a container larger than you think 
necessary. 

Pots should be located in plenty of sun. They can 
be moved as needed but the large ones might require 
the help of a hand truck. Locate a water source as 
close as possible. 

Regardless of the intended plant, do not use 
garden soil. One part compost with 2 parts potting 
soil is the thing. Some organic /natural fertilizer 
should be added. 

Most vegetables can be grown in containers 
but bush varieties (tomatoes, beans, squash and 
cucumbers etc.) are easiest. For the more daring, 
vine beans, indeterminate tomatoes and vine cukes 
on bamboo poles are possible. Lettuces and radishes 


are almost fool proof if attended to. Most herbs 
are happy in containers. Very large pumpkins are 
difficult and require a very large pot but I would try 
some smaller pumpkins, especially for children. 
When choosing plants, grow your favorites. Fresh 
herbs outside the kitchen door are great for cooks 
and varieties not available in stores are a real treat. 
Lettuces, radishes and peas can be planted as early 
as the middle of March. If a freeze threatens, the 
pots can be brought inside for the night. Plant your 
other choices as the plants become available in the 
local garden stores. Using small plants is easier than 


growing from seed, though the selections are much 
more limited. You might start this way and use seeds 
next year. 

Remember to fertilize about every two weeks 
with a balanced organic/natural fertilizer. Water 
generously when you put your finger into the soil and 
it is dry up to your second knuckle. In warm weather, 
you will need to water more frequently. A. 


Jeanelle Myers is a professional gardener, landscaper 


and consultant. For gardening discussion you can call 
her at 631-434-5067. 


CUBE 


Representing The Finest Manufactures in Home Furnishings 


Featuring Harden 


Plank Top Table 44 x 80, 2” thick top 
Solid Native Black Cherry 
Special Sizes Available, Max 12’ 


Reg. $8,085 
Sale $4,449” 


Winter SALE 
ALL FURNITURE 
Less than 45% 


your choice of fabrics 
and finishes 


Saint Regis Armoire 48 W 23D 84H — Reg. $10,830 
Sale $5,959” 


Available as Entertainment Center 


DESIGN SERVICE 
Rte. 48 Southold, 631-765-2000 


Winter Hours 9:30-5 Mon., Thurs., Fri. Sat. -Sun. 11-4 


- with Hondo. 
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For more events happening this week, check out: 


North Fork Calendar pg. 34, 
Arts & Galleries Listings pg. 37, Kids’ Calendar pg. 54 


THURSDAY, MARCH 7 


THE JAM SESSION AT WOLFFER ESTATE VINEYARD 

5-8 p.m. Thursdays. The Jam Session & The Thursday Night 
Live Band at W6lffer Vineyard, 139 Sagg Road, Sagaponack. 
Wines by the glass, bottles, mulled wine and cheese 
and. charcuterie plates for purchase. No cover charge. 
631-537-5106 thejamsession.org 


EXERCISE AT ROGERS MEMORIAL LIBRARY 

5:30 p.m. Gail Pudaloff, exercise and Kinetic expert, 
will offer corrective exercises and moves to assist with 
getting back into springtime activities. At Cooper Hall. 91 
Coopers Farm Road, Southampton. Call or register online, 
631-283-0774, ext. 523 myrml.org 


CHARLES SCHWAB INVESTING WORKSHOP 

6-7 p.m. Market Snapshop with=Liz Ann Sonders. In 
this video, get Liz Ann’s perspective. 16 Hill Street #6, 
Southampton. Register online, client.schwab.com 


LIVE MUSIC AT MUSE 
7-11 p.m. Live music every Thursday at Muse in the 
Harbor Restaurant & Lounge, 16 Main Street, Sag Harbor. 
631-899-4810 museintheharbor.com 


ADULT BADMINTON AT MONTAUK 
PLAYHOUSE 

7-9 p.m. Thursdays through 4/25, 
Montauk Playhouse, 240 Edgemere 
Street, Montauk. Free. Call to 
register, 631-668-1612 


LIVE MUSIC AT HOTEL FISH AND 
LOUNGE 

8 p.m., Live music every Thursday 
87 North Road, 
Shinnecock Hills 631-728-9511 


Tage OV 


Lon 


OPEN MIC NIGHT AT NORTH SEA 
TAVERN 
8 p.m., Thursdays. Bring your 
guitars, mandolins, ukeleles and 
bongos. Bring your fans, family, 
and other band members. Late 
night dining, full bar, and specials 
for this weekly event. Must sign up 
by 9:45 p.m. to be assured a slot. 
North Sea Tavern, 1271 N Sea Road, 
Southampton. 516-768-5974 


UNDERGROUND 


RAILROAD 


G ISLAND 


FRIENDS IN FREEDOM 


DR. MARTIN LUTHER KING, JR. FILM AT THE PARRISH 
ART MUSEUM 

6 p.m. A screening of a rarely seen one-hour interview 
with Dr. Martin Luther King, Jr. will be held at the Parrish 
Art Museum. Cinematographer George Silano, only living 
member of the crew, will introduce the program. Free. 279 
Montauk Highway, Water Mill. 631-283-2118 parrishart.org 


THE PICTURE SHOW PRESENTS 
WEEKEND” AT BAY STREET THEATRE 
8 p.m. “The Producers” (1968). Tickets are $7 at the door 
and include a small box of popcorn. For the $28 prix-fixe 
“Dinner and a Movie” package, call Page at 63 Main, 631- 
725-1810, 11 Cappucino, 631-725-2747, Sen, 631-725-1774 or 
Dockside, 631-725-7100. Bay Street Theatre, Sag Harbor. 
baystreet.org 


“MEL BROOKS 


KARAOKE AT AGAVE 
9 p.m. Fridays. The famous Angela comes to Agave for a 


“new season of Karaoke. Agave Bar & Mexican Grill, 1970 


Montauk Highway, Bridgehampton. 631-237-1334 


SATURDAY, MARCH 9 


LVIS BARGAIN BOX AND BOOKS 

10 am—5 p.m., The Ladies’ Village Improvement Society 
reopened Bargain Box and Bargain Books! Drawing for $50 gift 
voucher will take place on 3/9. LVIS House, 95 Main Street, 
East Hampton. 631-324-1220 lvis.org : 


FAIR FOODS MARKET 

10 a.m.-2 p.m. Saturdays - Look for your favorite vendors 
from the Sag Harbor Farmers Market as well as a variety of 
other producers, now located inside 
Christ Episcopal Church, 4 East Union 
Street, Sag Harbor. 646-286-6264 


SOUTHAMPTON 

TRAILS PRESERVATION HIKE 

10 a.m.-12:30 p.m. Tuckahoe Hill and 
Swamp. Meet on Sebonac Road east 
of Tuckahoe Road in Southampton. 
Amazing views of Cow Neck and 
Robins Island. Moderately-paced 4.8 
mile hike. Led by Marilyn Kirkbright, 
631-726-7503 


WIND CHIME MAKING AT ROGERS 
MEMORIAL LIBRARY 
10:15 a.m. Rachel Foster will lead a 
workshop for adults making wind 
chimes. $10 fee due at registration. 91 
Coopers Farm Road, Southampton. 
Call or register online, 631-283-0774, 
ext. 523 myrml. org 


WESTHAMPTON BEACH ST. 
PATRICK’S DAY PARADE 

Noon. Step off is at the Westhampton 
Beach Elementary School’on Mill 


FRIDAY, MARCH 8 


Author une this Saturday at Canio’s Books 


ORGANIC FOOD TALK AT QUOGUE 

WILDLIFE REFUGE 

4:30 p.m. The Quogue Wildlife Refuge will host a talk by 
Chris Visco, an organic gardener who has worked as an 
Environmental Analyst and Environmental Science Teacher. 
Tickets are $20 and will benefit The Sobornost For The 
World Foundation of Hampton Bays. 3 Old Country Rd, 
Quogue. 631-6534771 quoguewildliferefuge. org 


CANDELIGHT FRIDAYS 

5-8 p.m., Proudly presents Alfredo Merat & Trio “Radio 
Europa” at Wo6lffer Estate Vineyard. 139 Sagg Road, 
Sagaponack. Wines by the glass, 631-537-5106 wolffer.com 


PECHAKUCHA HAMPTONS AT THE PARRISH 

6 p.m. PechaKucha Night Hamptons, Vol.3. Rapid-fire 
audio-visual presentations by ten creative East Enders will 
be followed by a festive reception and DJ Set by Mister 
Lama. Tickets are $10, free for members, children, and 
students. 279 Montauk Highway, Water Mill. 631-283-2118 
parrishart.org 


MUSIC ON THE PATIO 

6-8 p.m. Come down to Duck Walk South Friday evenings 
to start your weekend with a glass of wine. Tasting bar 
closes at 7:30 p.m. 231 Montauk Highway. Music weather 
permitting. 631-726-7555 


Rd.-and ends on Main St. near Sunset 
Ave. (see story page 25) 


AM O’GANSETT ST. PATRICK’S DAY PARADE 
Noon. Step off is in front of Mary’s Marvelous in Amagansett, 
to the computer store and back again. (see story page 25) 


PLANTING FROM SEED AT ROGERS MEMORIAL LIBRARY 
3 p.m. Peter Garnham, a farmer and contributing writer to 
many gardening publications, will lead a lesson discussing 
how and why to start plants from seed. 91 Coopers Farm 
Road, Southampton. Call or register online, 631-283-0774, 
ext. 523 myrml. org 


BOOKHAMPTON’S LITERARY TRIVIA CONTEST 

4-5 p.m., Saturdays. Bone up on your literary trivia and 
bring yourself or team (up to four). Buy in is $5 a head and 
winner takes the pool in the form of a BookHampton gift 
certificate. Drop in. 631-725-8425 bookhampton.com 


MEET THE AUTHOR KATHLEEN VELSOR 

5 p.m. Historian Kathleen Velsor reads from The 
Underground Railroad on Long Island Friends in Freedom. 
If you would like to schedule an interview with the author 
please contact Katie Parry at 843-577-5971 ext. 113 or Katie_ 
parry@historypress.net, Canio’s Books, 290 Main Street, Sag 
Harbor. 631-725-4926 caniosbooks.com 


si Pick OF THE WEEK 


SUNDAY, MARCH 10 


East End Chamber Players 
(See below) 


CORNED BEEF & CABBAGE DINNER 

5:30-8:30 p.m. Montauk Friends of Erin’s 10" Annual 
Corned Beef & Cabbage dinner will be held at the Point 
Bar & Grill. Tickets are $15, $10 for children. The evening 
will include music by Todd the Guitar Guy, raffles 
and prizes. 697 Montauk Hwy, Montauk. 631-668-1500 
montaukfriendsoferin. org 


COOKING CLASS = 

6-9 p.m. Saturdays at Bridgehampton Inn, 2266- Main 
St., Bridgehampton. $165. Loaves & Fishes 631-537-6066 
landfcookshop.com 


LIVE MUSIC AT OSTERIA SALINA 

7-9 p.m. Kristen Moore and Dick Johansson perform 
every Saturday night with Michael Cain on percussion 
and various guest artists. Osteria Salina, 95 School Street, 
Bridgehampton. 631-613-6469 osteriasalina.net 


LIVE MUSIC AT JONESEY’S 
8 p.m., Live music every Saturday. 141 Montauk Highway, 
Westhampton Beach 631-288-6750 joneseys.net 


THE PICTURE SHOW PRESENTS 
WEEKEND” AT BAY STREET THEATRE 
8 p.m. “Young Frankenstein” (1974). Tickets are $7 at the 
door and include a small box of popcorn. For the $28 prix- 
fixe “Dinner and a Movie” package, call Page at 63 Main, 
631-725-1810, Il Cappucino, 631-725-2747, Sen, 631-725-1774 
or Dockside, 631-725-7100. Bay Street Theatre, Sag Harbor. 
baystreet. org 


“MEL BROOKS 


AMBER FERRARI CD RELEASE PARTY 

9 p.m., doors open at 8 p.m. With special guest performance 
by recording artist Richie Cannata, best known for playing 
with Billy Joel and the Beach Boys. Tickets $13. 89 North 
Music Venue, Patchogue. 89NorthMusicVenue.com 


SATURDAYS AT SOUTHAMPTON PUBLICK HOUSE 

10 p.m., DJ Brian Evans spins Hamptons classics every 
Saturday in the taproom. 40 Bowden Square, Southampton. 
631-283-2800 publick.com 


INSTORE AT THE LONGHOUSE RESERVE 

Open by appointment. 133 Hands Creek Road, East Hampton. 
To schedule: 631-329-3568 Theresa@longhouse.org 
longhouse.org 


SUNDAY, MARCH 10 


JOIN THE CHOIR 

Christ Episcopal Church in Sag Harbor seeks all voices for 
Easter service and beyond. You don’t have to be Pavarotti 
to make a joyful sound. If interested leave a message 
for Choir Director at 631-725-0128. Rehearsals Sunday 
mornings. 


SOUTHAMPTON TRAILS PRESERVATION HIKE 

10-11:30 a.m. Skunk Cabbage Resurgence. Meet at the 
kiosk on west side of North Magee St., Southampton. Come 
celebrate the early harbinger of spring as the woods shake off 
winter. Led by Tony Garro, 631-725-5861 


ST. BALDRICK’S HEAD SHAVING EVENT FOR CHILDHOOD 
CANCER RESEARCH 

11 a.m. Join this St. Baldrick’s event, whether you decide 
to shave your head, volunteer or donate. St. Baldrick’s 
Foundation is a volunteer-driven charity that funds 
childhood cancer research. St. Therese Parish Center, 67 S. 
Essex St, Montauk. 631-668-0308 stbaldricks.org 


CHARLOTTE MOSS “OUTSIDE INFLUENCES” LECTURE AT 
MADOO: TALKS 

Noon. Lecture and book signing with interior designer 
Charlotte Moss. Lectures are held at Robert Dash’s winter 
house painting studio and are followed by a reception and 
an opportunity to stroll the two-acre gardens. Lectures are 
$30, three lectures are $75. 618 Sagg Main St., Sagaponack. 
Madoo.org 
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VOLUNTEERS NEEDED FOR THE BIG FIX II 

ARF, Kent Animal Shelter, and the Southampton Animal 
Shelter are teaming up to conduct a mass trapping for 
- community (feral) cats. The goal is to get 80 cats neutered 
and vaccinated as part of an ongoing program. Volunteers 
needed, please contact Rita Del Ray at 631-537-0400 ext.210 
rita@arfhamptons.org 


THE EAST END CHAMBER PLAYERS 

AT ROGERS MEMORIAL LIBRARY 

3 p.m. Song-a Dell’Acqua, violin; Steve Shaughnessy, double 
bass; and Chris Shaughnessy, viola, will offer a concert of 
works by Beethoven, Hayden, and others. 91 Coopers Farm 
Road, Southampton. Call or register online, 631-283-0774, 
ext. 523 myrml.org 


SPRINGS FIRE DEPARTMENT PANCAKE BREAKFAST! 

7-11 a.m., Sundays through 3/31. Come support the firehouse! 
179 Fort Pond Blvd., East Hampton. $8 Adults/$7 Seniors/ 
$5 Children 6 and under. Contact any SFD member or Angie 
Mendez, 631-599-8180 


MAMALEE ROSE & FRIENDS AT RACE LANE 

5-7 p.m., Join Race Lane every Sunday for. live music by 
Mamalee Rose & Friends! 631-324-5022 
racelanerestaurant.com 


MONDAY, MARCH 11 


FILM SCREENING AT ROGERS MEMORIAL LIBRARY 

3 p.m. In honor of Women’s History Month, the library will 
be screening “Iron Jawed Angels,” the story of Alice Paul, 
an American feminist. 91 Coopers Farm Road, Southampton. 
Call or register online, 631-283-0774, ext. 523 myrml.org 


MONDAY NIGHT DANCE 

9:45-6:45 p.m. Jamie Lerner’s Monday night dance class. 
Different styles of music and dance each week. The Body 
Shop, above Eileen Fisher, through back garden, 26 Newtown 
Lane, East Hampton. 631-604-1462 www.jamielerner.com 


SMOKING CESSATION CLASSES 

AT ROGERS MEMORIAL LIBRARY 

6 p.m. Mondays through 4/15. Provided by the Suffolk 
County Department of Health. Registration is for the entire 
series only. 91 Coopers Farm Road, Southampton. Call or 
register online, 631-283-0774, ext. 523 myrml.org 


AFRO-CARIBBEAN DANCE CLASS 

6-8 p.m. Mondays. Also on Saturdays from 2-4 p.m., during 
the months of Jan. & Feb. Dr. Katherine Dunham Afro- 
Caribbean fun/joyful technique dance classes. United 
Methodist Church, 160 Main Street, Southampton. 


THE REAL JAZZ AT THE PIZZA PLACE 

6-8 p.m. Mondays. 2123 Montauk Hwy, Bridgehampton. 
Dennis Rafflelock leads a weekly Jazz Jam open to season 
pros and up-and-comers. No cover. 631-537-7865 


ee TUESDAY, MARCH 12 


JAZZ AT PIERRE’S 

6:30-9:30 p.m. 2468 Main St., Bridgehampton. Morris 
Goldberg on sax, Jane Hastay on piano, Peter Martin Weiss 
on bass. 631-537-5110 pierresbridgehampton.com 


WEDNESDAY, MARCH 13 


MELODIES AND MEMORIES AT WHBPAC 

An original performing arts program for seniors. Meet at the 
theatre every Wednesday to work on original scenes and 
sing favorite songs around the piano. Performance will be 
on 4/28, 4 p.m. 76 Main Street, Westhampton Beach. Call to 
register, 631-288-2350 x114, julienneP@whbpac.org. 


WRITERS SPEAK WEDNESDAYS AT STONY BROOK 
7p.m. Novelist Benjamin Anastas. Stony Brook Southampton, 
Radio Lounge, 2" Floor of Chancellors Hall, 239 Montauk 
Highway, Southampton. 631-632-8000 stonybrook.edu 


LADIES NIGHT 

9:30 p.m. DJ Brian Evans plays your favorite Hamptons 
classics. $3 drafts. $6 Absolut Vodka specials and 
giveaways. Southampton Publick House, 40 Bowden Square, 
Southampton, 631-283-2800 


THURSDAY, MARCH 14 


THE JAM SESSION AT WOLFFER ESTATE VINEYARD 


5-8 p.m. Thursdays. The Jam Session & The Thursday Night- 


Live Band at Wolffer Vineyard, 139 Sagg Road, Sagaponack. 
Wines by the glass, bottles, mulled wine and cheese 
and charcuterie plates for purchase. No cover charge. 
631-537-5106 thejamsession.org 


CITIZEN PREPARATION CLASSES 

AT ROGERS MEMORIAL LIBRARY 

7 p.m., Thursdays through 4/25. Larry Strickland will offer 
a series of classes for citizen preparation. Participants will 
study literacy and civics to prepare for taking written and 
oral tests for citizenship. $10 book fee. 91 Coopers Farm 
Road, Southampton. myrml.org 


LIVE MUSIC AT MUSE 

7-11 p.m. Live music every Thursday at Muse in the Harbor 
Restaurant & Lounge, 16 Main Street, Sag Harbor. 631-899- 
4810 museintheharbor.com 


TROUBADOR NIGHT AT THE PIZZA PLACE 

7-9 p.m., Troubadour Night with Dick Johansson & Friends, 
a weekly performance by local singers/songwriters at 
The Pizza Place, 2123 Montauk Hwy, Bridgehampton. 
631-537-7865 


ADULT BADMINTON AT MONTAUK PLAYHOUSE 

7-9 p.m. Thursdays through 4/25, Montauk Playhouse, 
240 Edgemere Street, Montauk. Free. Call to register, 
631-668-1612 


“MOTHERHOOD OUT LOUD” CENTERSTAGE 

AT SOUTHAMPTON CULTURAL CENTER 

7:30 p.m. “Motherhood OUT LOUD” entrusts the subject of 
motherhood to a collection of celebrated American writers, 
resulting in a joyous theatrical play. Through 3/24, Thursdays 
at 7:30 p.m., Fridays & Saturdays at 8 p.m., Sundays at 2:30 
p.m. Tickets are $22, under 21, $12. The Levitas Center 
for the Arts, Southampton Cultural Center, 25 Pond Lane, 
631-287-4377 scc-arts.org 


LIVE MUSIC AT HOTEL FISH AND LOUNGE 
8 p.m., Live music every Thursday with Hondo. 87 North 
Road, Shinnecock Hills 631-728-9511 


FRIDAY, MARCH 15 


CANDELIGHT FRIDAYS 
5-8 p.m., W6lffer Vineyard, 139 Sagg Road, Sagaponack. 
Wines by the glass, bottles, mulled wine and cheese 
and charcuterie plates for purchase. No cover charge. 
631-537-5106 wolffer.com 


JEWELRY MAKING CLASSES WITH ERIC MESSIN 

6-8 p.m. Students will learn the basics of jewelry making, from 
sculpting wax and soldering to setting stones and polishing, 
over an eight-week course. $365members, $385non-members. 
Pelletreau Silver Shop, 80 Main St, Southampton. 631-283-2494 
southamptonhistoricalmuseum.org 


WINTER LECTURE SERIES 2013 

The Bad Old Days: The Great Depression Oral history 
roundtable moderated by Hugh King. Also featuring The 
Suffragist Movement: Women Work for the Right to Vote 
by Arlene Hinkemeyer and The Iron Horse Arrives by 
Ken Collum and Hugh. Also on 4/26. Clinton Academy 
Museum, 151 Main Street, East Hampton, 631-324-6850 
easthamptonhistory.org 


THE PICTURE SHOW PRESENTS “FRED ASTAIRE AND 
GINGER ROGERS WEEKEND” AT BAY STREET THEATRE 

8 p.m. “Top Hat” (1935). Tickets are $7 at the door and 
include a small box of popcorn. For the $28 prix-fixe “Dinner 
and a Movie” package, call Page at 63 Main, 631-725-1810, 
Il Cappucino, 631-725-2747, Sen, 631-725-1774 or Dockside, 
631-725-7100. Bay Street Theatre, Sag Harbor. baystreet.org 


UPCOMING AND ONGOING 


2013 DAN’S PAPERS LITERARY PRIZE FOR NONFICTION 
Dan’s Literary Prize will award the top three writers selected 
by our panel of judges. Contest ends 7/31, First prize $5,000, 
Two Runners Up $500 each. Winners announced at Guild Hall 
in East Hampton on 8/26. $25 per entry. Visit our website for 
official rules to enter, Danshamptons.com/literaryprize or 
email for more information, info@danspapers.com 


G CHEEK-TO-CHEEX A 


On the big screen March 15 at Bay Street Theatre 
RIVERHEAD KAYAK TRIP 
3/16, 10 a.m.-1 p.m. Launch behind Cody’s Bar on Main Street. 


Easy 4mile paddle along the beautiful Peconic River. BYO 
kayak/canoe and life jacket. Led by Bill Velys, 516-458-8548 


SCONES AND TEA 

3/16, 11 a.m.-2:30 p.m. Bake your own fresh plate of 
scones and after we will bring our warm scones to 
Plain T, located in Southampton, for a visit to their lovely 
tea room. Register by calling the museum, 631-283-2494 
southamptonhistoricalmuseum.org 


NEW ENGLAND BARN DANCE AND POT LUCK 

3/16, 6:30 p.m. Advanced Traditional New England Barn 
Dance and Pot Luck Dinner. All dances taught by the caller, 
Dave Harvey, with live music by the Huntingtones, at the 
Watermill Community House, 743 Montauk Highway, Water 
Mill. 631-725-3103 LITMA.org 


BE BRAVE N’ FLY 

3/16, 2 p.m. The Max Cure Foundation and Flywheel invite 
you to spin to raise money and awareness for pediatric 
cancer causes. $75 registration fee. 65 Montauk Highway, 
East Hampton. maxcurefoundation.org 


NOVELIST INDIRA GANESAN AT CANIO’S BOOKS 

3/16, 5 p.m., Former Sag Harbor resident Indira Ganesan 
reads from her new novel Sweet as Honey. Canio’s Books, 
290 Main Street, Sag Harbor, 631-725-4926 caniosbooks.com 


ST. PATRICK’S DAY WITH A FUN MARDI GRAS PARTY 

AT BAY STREET THEATRE 

3/16, 8 p.m. Dance and party at Bay Street Theatre at the 
Erin Go Mardi Gras Party, rescheduled due to snowstorm. 
Hoodoo Loungers and Gene Casey & The Lone Sharks play 
live. Tickets are $15 in advance, $25 at the door. Dress in 
your St. Pat’s Mardi Gras Finery! Bay Street Theatre, Sag 
Harbor. baystreet. org 


SOUTHAMPTON TRAILS PRESERVATION SOCIETY 
FLANDER MEANDER 

3/17, 10 am.—Noon. Meet at the kiosk on Spinney Road on 
the south side of CR24 just east of Birch Creek. Moderately- 
paced 4-mile hike. See Owl Pond and Maple Swamp. Led by 
Jim Crawford, 631-848-2255 


ANNE RAVER “GREEN SOLUTIONS” LECTURE 

AT MADOO: TALKS 

3/17, Noon. Speaker: New York Times garden columnist 
Anne Raver. Lectures are held at Robert Dash’s winter 
house painting studio and are followed by a reception and 
an opportunity to stroll the two-acre gardens. Lectures are 
$30, three lectures are $75. 618 Sagg Main St., Sagaponack. 
Madoo.org 


Send Calendar listings to kelly@danspapers.com 
before noon on Friday. 


Check out danshamptons.com for more listings and events. 
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KIDS’ CALENDAR 


For more events happening this week, check out: 


North Fork Calendar pg. 34, 
Arts & Galleries Listings pg. 37, Calendar pg. 52 


THURSDAY, MARCH 7 


RHYME TIME 

10-10:30 a.m. The Hampton Library, 2478 Main Street, 
Bridgehampton. Songs, rhymes, stories and art exploration. 
Children ages 1-3. Contact Emily Herrick at emily@ 
hamptonlibrary.org 631-537-0015 


STORIES, SONGS & PLAYTIME 

10:30 a.m. John Jermain Library. 34 West Water Street, Sag 
Harbor. Librarian Susann will read a short story, do finger 
plays, sing songs & nursery rhymes, dance with children 
and put out toys for playtime. Ages 1-4. 631-725-0049 
johnjermain. org 


WIGGLE AND GIGGLE WITH BOOKS 

11:30-noon, East Hampton Library, 159 Main Street, 
East Hampton. Children will enjoy this interactive time 
with books as they listen to the words and move with 
the story. Babies-3 years. 631-324-0222x2 childrens@ 
easthamptonlibrary.org 


LEGO MANIA! 

3:30-4:30 p.m. The Hampton Library, 2478 Main Street, 
Bridgehampton. Create anything you like with Legos at the 
library! A great chance for parents to relax and socialize. 
Ages 4-10. Contact Emily Herrick at 631-537-0015 emily@ 
hamptonlibrary.org 


LEGO & GAMES 

Thursdays, 4 p.m. For children in kindergarten and up. 
Amagansett Free Library, 215 Main Street, Amagansett. 63/- 
267-3810 amaglibrary.org 


WRITING WORKSHOP FOR TEENS 

5 p.m. This is your chance to explore writing outside of 
the classroom! Sessions will include writing prompts, 
discussion of craft and technique and constructive group 
critique. Workshops meet on Thursdays through April. 
John Jermain Library, 34 Water Street, Sag Harbor. 631-725- 
0049 johnjermain.org 


SOUTHAMPTON YOUTH BUREAU ACT TWO PROGRAM 
6-7:30 p.m. Thursdays, The Hampton Bays Community 
Center, 25 Ponquogue Ave, Hampton Bays. Act TWO is a 
teen theatre troupe that performs short plays about issues 
teens confront on a day-to-day basis. Group performances 
are designed to teach audiences about issues such as 
social awareness, mental and physical health, positive 
relationships and how and where to seek help when 
confronted with a difficult situation. Ages 13-18. Ongoing 
registration. 631-702-2421 


FRIDAY, MARCH 8 


PUPPET PLAY GROUPS 
9 a.m. Fridays. Goat on a Boat Puppet Theatre, 4 E. Union 
Street, Sag Harbor. 631-725-4193 goatonaboat.org 


O7 
NO MAIN ST. 
STANTON 631-287-TOTS 


Hampton Pediatric Dental Associates specializes: in 

eneral dental care for young people. We believe 
that good dental habits started at a young age will 
last a lifetime. Our office is designed to make chil- 
dren (& their parents) feel comfortable in a situation 
that many cal choose to avoid! Our hours will 


accommodate even the most hectic schedule. eee 


MUSIC TOGETHER BY THE DUNES 

9:30 or 10:30 a.m. Fridays. Children’s Museum of the 
East End, 376 Bridgehampton Turnpike, Bridgehampton. 
For more information contact Ina Ferrara 631-764-4180. 
For other locations, registration, and schedule, visit 
mtbythedunes.com 


SHAKE, RATTLE & ROLL 

10 a.m. Fridays. Amagansett Free Library, 215 Main Street, 
Amagansett. Parents/Caregivers with toddler’s 10-36 
months olds are invited to join us for an hour of interactive 
play. 631-267-3810 amaglibrary.org 


SHARK DIVE . 

11 a.m. Daily. ages 12 and up (12-17 must be accompanied 
by a parent). Long Island Aquarium and Exhibition Center, 
431 East Main Street, Riverhead. The Aquarium puts you 
into a cage in the middle of more than 10 circling sharks! 
No diving certification necessary. $155/nonmembers, $140/ 
members (includes aquarium admission). 631-208-9200 
longislandaquarium.com 


SOUTHAMPTON CULTURAL CENTER AFTER SCHOOL 
ART CLASSES 

3:30-5 p.m. Fridays, After School art classes ages 
4-11. 25 Pond Lane, Southampton. 631-287-4377 
southamptonculturalcenter.org 


MARCH MAYHEM AT MONTAUK LIBRARY 

5-5:45 p.m. Many crafts for many interests! Grades 3-6. 871 
Montauk Highway, Montauk. 631-668-3377 montauk. suffolk. 
lib.ny.us 


SATURDAY, MARCH 9 


LEGO CLUB 

10 a.m.—noon. Saturdays. Children’s Museum of the East 
End. 376 Bridgehampton/Sag Harbor Turnpike. Construct 
works of art using the thousands of Legos at the Museum. 
631-537-8250 cmee.org 


THE SNOWFLAKE MAN PUPPET SHOW 

11 a.m. and 3 p.m. Sarah Frechette performs a puppet show 
about a Vermont farmer Wilson Bentley, who took the first 
photographs of snow crystals. Tickets are $10, $5 for ages 
3 and under. 4 Hampton Street, Sag Harbor. Call ahead for 
reservations, 631-725-4193 goatonaboat.org 


THE VEGETABLES’ DESTINY PUPPET SHOW 

11 a.m. and 3 p.m. A puppet show that tells the tale of a 
plate of vegetables that might not get eaten. Tickets are $10, 
$5 for ages 3 and under. 4 Hampton Street, Sag Harbor. Call 
ahead for reservations, 631-725-4193 goatonaboat.org 


FUTURE STARS CAMP OPEN HOUSE 

Come learn about Summer 2013 at Future Stars Southampton. 
1370 Majors Path at North Sea Park. Call to schedule a tour, 
631-287-6707 fscamps.com 


BUCKSKILL WINTER CLUB OPEN! 

Public skating, skate rentals and sharpening, adult 
and junior hockey, high school team hockey, lessons, 
birthday parties, cozy club house, hot chocolate, open 
fire and more! Check website for hours 631-324-2243 
buckskillwinterclub.com 


OPEN STUDIO FOR TEENS AT THE PARRISH ART MUSEUM 
11 a.m.—l p.m., Once a month, the open studio is reserved 
for high school students. Young artists will develop 
observation, drawing, and painting skills with quidance from 
experienced instructors and inspiration from the Parrish’s 
permanent collection. Free with museum admission. 279 
Montauk Highway, Water Mill. 631-283-2118 parrishart.org 


CMEE MOMMY AND ME THEMED ART PROJECTS FOR 
TODDLERS AND CAREGIVERS 

1-2 p.m. 375 Bridgehampton/Sag Harbor Turnpike, 
Bridgehampton. 631-537-8250 cmee.org 


POTTERY WORKSHOP AT THE PARRISH ART MUSEUM 
2-3:30 p.m., Series of Saturdays, 3/9, 3/16, 3/23. For children 
age 7 and up. Artist and educator Wendy Gottlieb leads 
this unique study of the cross-cultural history of ceramics, 
culminating with the production of pottery by students. 
Space is limited to 10 students. $120 for the series, $90 for 
members. 279 Montauk Highway, Water Mill. 631-283-2118, 
ext. 130 parrishart.org 


STUDENT ART FESTIVAL PART Il AT GUILD HALL 
2-4 p.m., Opening reception with performances. Talent 
from students, grades 9-12, are showcased in Guild Hall’s 


Footnotes 


St. Patty’s Day Parades all . 
Month Long! 


Westhampton Beach 
Saturday, March 9, Noon. 
Step off: Westhampton 
Beach’ Elementary School 
on Mill Road, and ends on 
Main Street near Sunset 
Avenue. 


Center Moriches 
March 10, 2 p.m. 
Step off: Lake Avenue, proceeding down Montauk 
Highway and ending at Ocean Avenue in Center 
Moriches 


Am O’Gansett Parade 

Saturday, March 9, 12:01p.m. 

Step off: In front of Mary’s Marvelous in Amagansett, 
to The Computer Shop and back again. 


Montauk’s 51st Annual St. Patrick’s Day Parade 
Sunday, March 17, 11:30 a.m. 

Step off: Runs up Edgemere road, and then turns 
onto Main Street by the IGA. 

* Purchase a commemorative mug at the Chamber 
and have it filled with a delicious soup donated by 
Montauk’s award winning restaurants; all kinds of 
soups and chowders served. 


Hampton Bays 

‘Saturday, March 23, 11 a.m. 

Step off: Hampton Bays Elementary School on 
Ponquogue Ave. to Montauk Highway, west to the 
reviewing stand and ending in the Hampton Atrium 
parking lot. 


museum, theater and education center, through 4/14.. Free. 
Guild Hall, 158 Main Street, East Hampton. 631/-324-0806 
guildhall. org 


PARENT AND PREK PLAY 

3-4:15 p.m. Ages 2-5 Join us for adult/child interactive play! 
871 Montauk Highway, Montauk. 631-668-3377 Montauk. 
Suffolk.Lib.ny.us 


STORY & CRAFT TIME 

3:30 p.m. Join for a story and craft, with a different theme 
each week. Perfect for families. Amagansett Free Library, 
215 Main Street, Amagansett. 631-267-3810 amaglibrary.org 


AFTERNOONS AT ROSS WINTER 2013 

Meet every Saturday afternoon. Students can take courses 
and workshops in art, art history, horseback riding, ice 
skating, gymnastics, comic book creation, clay, pottery, 
fiber fusion, newspaper, theatre arts, hip-hop and world 
dance. 18 Goodfriend Drive, East Hampton. Full list of 
programs at www.ross.org/afternoons and to sign up, please 
call 631-907-5555 or email communityprograms@ross.org 


ROSS SCHOOL PRESENTS SATURDAY SPORTS CLINIC 
4-6 p.m., through 3/23. Weekly program for ages 
6-9. Featuring Tennis Pro and Multisport Coach Joao . 
Casagrande. Tennis, basketball and soccer. Drop in $75, 
or all 10 weeks for $500. No tennis on 2/23. 18 Goodfriend 
Drive, East Hampton. 631-907-5162 ross. org/tennis 


SUNDAY, MARCH 10 


“CHILL OUT AND READ” WINTER READING CLUB 2013! 
AT ROGERS MEMORIAL LIBRARY 

For children birth through fifth grade. Last day of program. 
91 Coopers Farm Road, Southampton, 631-283-0774 


SUNDAY STORY TIME 

1:30 p.m. East Hampton Library, 159 Main Street, East 
Hampton. Open up your child’s mind with stories from our 
picture book collections. Ages 3—plus. 631-324-0222 


Send Kids’ Calendar listings to kelly@danspapers.com 
before noon on Friday. * 


Check out danshamptons.com for more listings and events. 
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SIMPLE ART 
See what’s 
cooking now. 


SIDE DISH 
Where to save 
while dining out 


The Parrish Review 


BY STACY DERMONT 


@@ AOE” stands for The Art of Eating. You'll see 

this abbreviation a lot in the new Parrish Art 
Museum’s café. This little hot spot is run by the 
Amagansett-based event planning and catering 
concern The Art of Eating, long a go-to source for 
some of the best weddings and events on the East 
End. Notably supplying the beach plum jelly party 
favors for Rufus Wainwright’s wedding last summer,, 
AOE is known for using local ingredients. 

I'd lunched at the new Parrish once before. I found 
my Vegetarian Tartine upon that visit quite tasty, 
but the butter knife | was given to cut it was not 
quite up to traditional French bread. Its topping of 
baby artichoke, green olive tapenade and preserved 
summer tomato was nicely vinegary. I was intrigued 
to try more food at the Parrish. 

So when my husband and I popped into the museum 
last week to check out the student exhibition, we 
made a point of lunching in the café. In fact we 
started there... 

The café is a remarkably spare space. Husband 
quite liked the Calder-esque lights overhead. If you’re 
not thinking about art and architecture when you sit 
in this space, well, perhaps you could be distracted 
by the food. In addition to the teatime sweets and 
sandwiches on display, the café offers a full menu 
prepared on site, featuring daily specials. 

We started with the two soups du jour—Potato 
Leek and Mediterranean Fish, featuring local black 
fish and shrimp. | quite enjoyed my smooth, rich 


potato soup, Husband found 
his soup not as hot as he would 
have liked temperature-wise— 
but nicely hot with red pepper. 

I ordered up a Winter 
Chopped Salad of mixed 
greens, creamy feta, avocado, 
clementine sections, radishes 
and scallions, with burnt 
orange vinaigrette. A nicely 
balanced dish, the clementines’ 
sweetness melded well. 

Husband went for the Grilled 
Vegetable Lasagna, which 
featured’ grilled peppers, 
mushrooms and eggplant. He 
quite liked it, finding it “good and 
not too salty like so many lasagnas.” 

I very much enjoyed my first-ever Fizzy Lizzy 
Natural Soda—proof positive that I don’t get out 
nearly enough. Husband’s cappuccino merited his 
approval. 

We were full enough and yet...looking over the 
menu we hit on splitting a Twice Baked Balsam Farm 
Organic Potato with its sweet potato swirl, sour 
cream and chives. We’re huge fans of Balsam Farm 
produce. When we ordered this, our server said we 
had to try a special, the Barley Burger—so we did. 
The potato was quite creamy but light. The burger, 
oh my. It was “bunless but not funless;” in my opinion 
the best veggie burger in these parts. Smothered in 
caramelized onions and mushrooms, drizzled with a 


Just dessert for you? 


horseradish mayo and served 
with sides of avocado slices 
and a tangy carrot salad— 
you're hoping it’s a special at 
the café today, aren’t you? 

We decided to peruse the 
exhibits and then circle back 
for dessert. 

We loved the show— 
especially the second graders’ 
take on Andy Warhol’s iconic 
Campbell’s Soup cans. | wish I 

¢ could buy that piece! 
= Back in the café we had a 
tld ittie roundup of goodies, all 
delish. Herbal Gathering’s 
shortbreads, an iced lemon and 
cracked pepper and a salty rosemary. A buckeye 
and a chocolate truffle that my Husband downed 
so quickly I didn’t even get to smell them. Yummy, 
not-too-hard pistachio brittle and—the standout—a 
Brown Butter Pecan Raspberry Tart, which | ate in 
two very large bites. | snapped up a Vegan Lemon 
Bar to take back to the Dan’s Papers offices for our 
Sections Editor and fellow foodie, Kelly Laffey. She 
liked it. I never told her that it was vegan. i. 


Café at the Parrish by Art of Eating is open 
Monday, Wednesday, Thursday, 11 a.m. — 3:30 p.m.; 
Friday 11 a.m. - 8 p.m.; Saturday/Sunday, 11 a.m. 
- 5:30 p.m. at 279 Montauk Highway, Water Mill. 
Hamptonsartofeating.com 


Lt? - ag abe, 
RESTAURANT e LOUNGE 


A Chef Matthew Guiffrida Production 


OPEN WED-SUN 
DINNER - 5:50pm 


$30 THREE-COURSE PRIX FIXE 


ALL NIGHT THURS & SUN 
FRIDAY & SATURDAY UNTIL 6:30PM 


BRUNCH 
SAT & SUN 
10:00am - 5:00pm 


Bar Menu Available Every Night 


LIVE MUSIC 
THURSDAY 7-10pm 


STREET . SAG HarBor NY 
631.899.4810 
www.museintheharbor.com 


16 Main S 


SAarre's 
Cc 


OPEN 7 DAYS 


BREAKFAST ¢ BRUNCH 
LUNCH * DINNER « PATISSERIE 
BAR « HOME MADE ICE CREAM 

GOURMET MARKET 


PRIX FIXE 


2 COURSES $26 » 3 COURSES $32 
SUNDAY TO THURSDAY ALL NIGHT 
FRIDAY - SATURDAY 5 TO 6:30PM 


RESERVATIONS: 631.537.5110 
2468 MAIN STREET . BRIDGEHAMPTON, NY 11932 
pierresbridgehampton.com 


22234 


ee 


ZACH ERDEM PRESENTS 


MAIN 


Oren 7 Days 
LUNCH AND DINNER 


SATURDAYS 
Top INTERNATIONAL DJ’s AND TALENT 


SUNDAY 
3 Course STEAK NIGHT $16.95 


Monpbay Pasta NIGHT 
3 COURSE PASTA $14.00 


3 COURSE PRI FIX $21.95 
_ TUESDAY - FRIDAY ALL NIGHT! 


Fridays Latin Night 
$5 Coronas & $5 ein All Night! 


Be canredgeaaicom 


23881 
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Many Local Restaurants Open Year-Round 


BY AJI JONES 


_ Bobby Van’sin Bridgehampton 
offers a three-course prix fixe 
_ Monday through Wednesday 
from 5 to 6:30 p.m. For $27, 
guests may enjoy a choice of 
appetizer, entrée and dessert. 
Entrée options include 
21-ounce’ broiled ribeye 
steak; moules et frites; and 


"SIDE 
pappardelle Bolognese. The 
restaurant is open daily from 


11:30 a.m. 631-537-0590 
La Maison Blanche on Shelter Island serves dinner 
Thursday through Monday beginning at 5 p.m. 
Dinner offerings may include Long Island duck 
confit with mushrooms and mashed potatoes ($28); 
moules marinieres with creamy white wine and 
shallot sauce ($16); and coq au vin with mashed 
potatoes, pearl onions and button mushrooms ($28). 
631-749-1633 

The Plaza Café in Southampton reopens Thursday, 
March 14, serving a three-course prix fixe Sunday 
through Friday from 5:30 to 6:45 p.m., except Monday 
when the restaurant is closed. The cost is $32 per 
person, plus tax and gratuity. Entrée choices may 
include sliced flat iron steak with potato-spinach 
hash and crispy shallots with a red wine sauce; and 
farfalle with fresh gulf shrimp, asparagus, peas, sun 
dried tomatoes and prosciutto with a lobster sauce. 
631-283-9323 

Dockside Bar and Grill in Sag Harbor is open for 
lunch and dinner Thursday through Monday from 
11 a.m. Menu items may include pan fried crab cakes 
with spicy aioli, grilled asparagus and corn-jicama 
salsa ($25); fresh herb and crumb crusted cod with 


Stacy Dermont 


Potato Leek Soup and the Balsam Farm Twice-Baked Potato, Café at the Parrish 


lemon beurre blanc, sautéed spinach and mashed 
potatoes ($25); and sirloin steak tataki with spicy 
tamari-ginger sauce, grilled broccoli and wasabi 
mashed potato spring roll ($23.50). 631725-7100 
Fresno in East Hampton serves dinner Wednesday 
through Sunday from 5:30 p.m. Sample menu items 
include roasted natural chicken breast with sautéed 
haricot verts, potato purée and truffle-thyme jus 
($28); orecchiette with hot and sweet sausage, 
broccoli rabé, white beans and pecorino romano 
($26); and pan seared Scottish salmon with cous 
cous, fennel, zucchini, golden raisins, Medjool dates 
and harissa beurre blanc ($29). 631-324-8700 

The Living Room Restaurant in East Hampton serves 


dinner seven days from 5:30 to 10 p.m. Entrée 
choices include arctic char with horseradish, dill 
and char tartar served with roasted root vegetables 
($32); grilled hanger steak with chimi chimi sauce, 
broccoli and butternut squash purée ($34); and 
lemon glazed monkfish with baby carrots and potato 
thyme duchesse ($32). 631-324-5006 

Pierre’s in Bridgehampton serves dinner seven days. 
Menu selections may include pan seared salmon 
with lentil du Puy and bacon ($26); Maine lobster 
fricassée, flambé with cognac and tarragon with 
French. fries ($40); and beef shank and spare ribs 
cooked in vegetable broth served with marrow bone, 
turnip, carrot, leek and potato ($30). 631-537-5110 


Cliff’s Elbow Room! 
The Judge’s Have Spoken! 


North Fork Environmental Council’s 2011 Chili Night eu Burgers, Chowder 


Cliff's Elbow Room #1 for best traditional Chili! 
Family owned and operated Since 1958 


22689 Visit us on Facebook 


www.elbowroomli.com 


Cliff’s Elbow Room 
1549 Main Rd, Jamesport e 722-3292 


Cliff’s Elbow Too! 
1085 Franklinville Rd, Laurel © 298-3262 


Cliff’s Rendezvous 


& Gold Medal 
for Steaks! 


Local coffee tastes better 
some for yourself! 


Breakfast 
Lunch Café 


Open 6am-6pm all year! 


Like 
Dan’s on 


Facebook! 


313 East Main St., Riverhead © 727-6880 


SAVORING THE HAMPTONS 

celebrates the bounty of the farms and the character of the string 

of villages of more than 250 recipes is accompanied by stories and 

photos of local wineries, farmers, fisherman and restauranteurs to 

create a Hampton mosaic like no other. 
AVAILAVBLE AT 


Books and Books, BookHampton, Barnes & Noble 
Amazon.com and savoringthehamptons.com 


24128 


The Maia =: 
Ma inor r Inn 


Global Wine Dinner 
Friday « March 15, 2013 « 7PM 
| 4 - Course 

Tasting & Pairing $65pp 
a pairing of northern wal southern 
hemisphere vintages 


Continuing 
Fireside Prix-Fixe 
3-Course $25 


Sunday through Friday 4:30 - 6:30pm 


PLEASE VISIT 
JAMESPORTMANOR.COM 
FOR COMPLETE MENU OFFERINGS 


For reservations cali631.722. 0500 

| or visit OpenTable.com 
www.jamesportmanor.com 

370 Manor Lone « jamesport, New York 11947 
Lunch & Dinner Thursday - Sunday 24111 
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From Florida with Love 


BY SILVIA LEHRER 


t the 12th annual South Beach Wine & 

Food Festival (all proceeds benefit Florida 
International University Chaplin School of Hospitality 
and Tourism Management, and the Southern Wine & 
Spirits Beverage Management Center), participants 
celebrated everything food and wine from Feb. 21 
through Feb. 24. 


One of the event highlights 
is the Amstel Light Burger 
Bash hosted by Rachael Ray, 

e celebrating its seventh year 
| with SoBe. The Food Network’s 
Bobby Flay was this year’s 
winner of the People’s Choice 
Award and also one of the 
host chefs giving a 45-minute 
cooking demo on one of the 
Kitchen Aid sponsored culinary 
demonstration stages. The 
Sa natic Flay wowed his audience with his 
preparation of grilled jerk chicken, red cabbage 
slaw and mango salsa wrapped in tacos, which he is 
obsessed with, giving the dish a contrast in taste and 
texture. Michael Symon, Anne Burrell and Guy Fieri 
were among other Food Network chef presenters. 
Jose Andres, whose food I love, conducted the first- 
ever culinary demonstration entirely in Spanish. 

The Whole Foods Market Grand Tasting Village 
was held under a signature white tent overflowing 
_ with samplings of food and wine, where I had the 
gastronomic pleasure of sipping a cocktail consisting 
of gin, simple syrup, lemon juice with a thyme sprig 
and a ginger beer floater. The punch recipe below 
was sent to me, compliments of 360 Proof Wine and 
Spirits Brokers, starting with 100 ounces of gin. I did 
some math to break it down. If it doesn’t work— 
sorry, | never was any good at math. But I did have 
fun! 


GRILLED JERK CHICKEN 
CILANTRO SALSA 

The Scotch bonnet pepper is quite hot as one of 
Bobby’s audience was willing to find out. Only a 
margarita quenched the heat. Use judgment. 

Serves 6 


WITH MANGO 


For the jerk chicken 

6 skin-on, boned chicken thighs 

1/3 cup canola oil 

1 small onion, coarsely chopped 

2 scallions, coarsely chopped 

1 large Scotch bonnet pepper, stem and seeds 
removed 

1 tablespoon a ginger, grated 

3 cloves garlic, coarsely chopped 

1 tablespoon finely chopped fresh thyme 


Fred and Silvia Lehrer soaking up the sun at the South Beach Wine & Food Festival 


2 tablespoons red wine vinegar 

1 tablespoon light brown sugar 

1/4 teaspoon ground cinnamon 

1/4 teaspoon freshly ground nutmeg 
Pinch ground cloves 

1 teaspoon ground allspice 

1/2 teaspoon kosher salt 

1/4 teaspoon freshly ground black pepper 
1 teaspoon fresh lime juice 


1, Set Chicken thighs aside and purée remaining 
ingredients in a food processor until almost smooth. 
Rinse chicken and pat dry with paper towel. Pierce 
the thighs with a fork to make tiny holes and cut each 
thigh into two to three pieces. Place the chicken in a 
large shallow baking dish and rub the marinade into 
the chicken pieces. Cover and refrigerate for 24 to 48 
hours, depending on how intense you want the flavor 
to be. Preheat stove top grill or whatever is available 
for winter grilling. Grill chicken on each side for 4 
to 5 minutes until springy to the touch and cooked 
through. 


MANGO-CILANTRO RELISH 

2 mangoes, peeled and diced 

1/4 cup finely chopped red onion 

2 tablespoons chopped cilantro 

3 tablespoons lime juice 

3 tablespoons fresh orange juice 
Kosher salt and freshly ground pepper 


1,Combine the mangoes, onion, cilantro, lime juice, 
and orange juice in a bowl and gently toss to mix. 
Season to taste with salt and pepper. 


Adapted from recipes courtesy of Bobby Flay. 


GIN PUNCH WITH SIMPLE SYRUP AND LEMON 

Steven Chernoff President of 360 Proof Wine and 
Spirits Brokers of Aventura, Florida, afforded me the 
following recipe for lemon-scented gin punch taken to 
another level. 

For a crowd 


10 cups 209 gin 

5 cups simple syrup* 
4 3/4 cups lemon juice 
Ginger beer floater* 
20 lemon thyme sprigs 


1. 1. Place gin, simple syrup, lemon juice and 5 
thyme sprigs in a punch bowl 
stir to mix. Can be done ahead to this point and 
refrigerated. When ready to serve ladle punch over 
ice filled glasses, top off with a floater of ginger beer 
and garnish with thyme sprigs. 


*Ginger beer is available in most liquor and 
specialty markets. The key is to float 
the ginger beer on top of each serving. 


Basic simple syrup —- increase 
quantity for above recipe 

1/2 cup cold tap water 

1/2 cup sugar 


1. Put water and sugar in a 
saucepan and stir to dissolve the 
sugar over medium heat. Bring liquid 
to a boil then adjust heat to cook at 
a brisk simmer until syrupy, or when 
the liquid falls in a stream from a 
spoon, about 5 to 7 minutes. Simple 
syrup may. be prepared ahead and 
ag gremaeratcd in a screw top jar. 


ourtesy S. L 


Visit Silvia’s website at 
8 savoringthehamptons.com to read her 
blogs and more recipes. 


THE BEST PRIX FIXE 
IN THE HAMPTONS 


3 Course 
$2700 
Mon - Thurs 
All Night 


a8 


Steak and Fries 
S$ 1900 
Mon - Thurs 
All Night 


ent 


Lobster Night 
$2 100 
Tuesday Only 
All Night 


Bjarne 


Prime Rib Night 
Wednesday 
$2 190 “WOW” 
All Night 


Bicone 


Specials not available 
Holiday Weekends 


BOBBY VAN S 


MAIN STREET, 
BRIDGEHAMPTON 


631-537-0590 


great food in a comfortable setting 
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Never Too Late to Dine... 


BY GEORGE HOLZMAN III 


hether you’ve just arrived here late from the 
city or you're into making the scene, the East 
End has some great places to grab a bite at night 

Agave Bar and Mexican Grill, located at 1970 
Montauk Highway in Bridgehampton, is open. 'til 
10 p.m. Monday through Thursday and ’til 11 p.m. on 
Fridays and Saturdays. They serve great food at an 
affordable price. Agave also offers 75 different types 
of tequilas and 40 different draft beers. Some of their 
popular dishes include Chili Con Carne, Carne Asada 
and Yucatan Grilled Chicken. Name change alert: 
Agave will soon be known as Mercado! 

75 Main, located at 75 Main Street in Southampton, 
is a local hotspot for spotting celebrities including 
Tila Tequila, JWoww, Snooki, Jonah Hill, Dina Lohan 
and Jennifer Hudson. 75 Main is famous for their 
marinated skirt steak, Chilean sea bass and their 
Cobb salad. They even have a live DJ on Saturday 


tmnt 


G. Horsburgh 


Chocolate Terrine from Michael Anthony’s FoodBar 


nights. Reservations are acception on their website, 
75main.com. They are open till 10 p.m. during the 
week and late on weekends. 

Bobby Van’s Steakhouse located at 2393 Montauk 
Highway in Bridgehampton, specializes in steaks, 
seafood and burgers. They have been open since 
1969 and are the original namesake of the Bobby 
Van’s chain of restaurants. They are open 363 days 
out of the year and have weekend brunch specials as 
well as daily lunch and dinner. 


One of the latest additions to East End dining 


and fun is The All Star located at 96 Main Road in 
Riverhead. Enjoy bowling, as well as a huge bar, a full 
menu and big screen TVs galore. Private lanes and 
VIP room available. Restaurant and sports bar menus 
designed by renowned chef Keith Luce. ga. 


Agave Bar and Mexican Grill 
1970 Montauk Highway 
Bridgehampton 


Sesame Calamari Salad from Michael Anthony’s FoodBar 


G. Horsburgh 


631-237-1334 
agavethehamptons.com 


75 Main 

75 Main Street 
Southampton 
631-283-757 
75main.com 


Bobby Van’s Steakhouse 

2393 Montauk Highway : 
Bridgehampton 

631-537-0590 
bobbyvans.com/bridgehampton.html 


The All Star 
96 Main Road 
Riverhead 
631-998-3565 
theallstar.com 


Stacy Dermont 


Nachos Grande, Blue Agave, Riverhead 


A Guide to Local Facortc: 


SOUTHAMPTON 


MUSE IN THE HARBOR 


75 MAIN RESTAURANT AND LOUNGE 
Italian/American $$$ % ® 

Executive chef Victor Paztuizaca. Open daily, 
8 a.m.-4:30 p.m. Dinner 4:30 p.m.-midnight, 
75 Main Street, Southampton. 631-283-7575, 
75main.com. 


EAST HAMPTON AND MONTAUK 


RACE LANE 

Local Cuisine $$$ % 
Closed Monday & Tuesday. Open from 5 p.m. $30 prix 
fixe dinner Sunday, Wednesday, Thursday and Friday 
& Saturday till 6:30 p.m. New winter menu featuring 
fresh local ingredients. Join us for cocktails and 
dinner. 31 Race Lane, East Hampton. 631-324-5022, 
racelanerestaurant.com. 


BRIDGEHAMPTON AND SAG HARBOR 


BOBBY VAN’S 

Steak and Fish $$$ % 

Steakhouse classics and fresh fish. Open 363 days for lunch, 
dinner and weekend brunch. Open Mon. - Fri. 11:30 a.m. — 
10:30 p.m. Sat. 11:30 a.m. — 10:30 p.m., Sun. 11:30 - 10 p.m. 
Main St., Bridgehampton. 631-537-0590, bobbyvans.com. 


HAMPTON COFFEE COMPANY 

Espresso Bar, Bakery, Cafe & Coffee Roastery $® 

A Hamptons classic since 1994 and a Dan’s Papers “Best 
of the Best!” Famous hand-roasted coffee, real’ baristas, 
muffins and bagels, egg sandwiches, a Mexican Grill and 
more. Open 5:30 a.m. — 6 p.m. daily, year round. Café open 
7 a.m. - 4 p.m. Locations in Water Mill next to The Green 
Thumb farmstand and in Westhampton Beach across from 
Village Hall. Also anywhere with their Mercedes Mobile 
Espresso Unit for your event! 631-726-COFE or visit them 
on Twitter and Facebook. hamptoncoffeecompany.com. 


New American $$$ 

Open for dinner at 5:30 p.m. 
Wednesday through Sunday. 
Open for brunch (10:30 a.m. — 3 
p.m.) Saturdays and Sundays. Live 
music Sundays and Tuesdays. 
$30 three-course prix fixe all 
night Wednesday, Thursday 
and Sunday; and until 6:30 p.m. 
Fridays and Saturdays. 16 Main 
Street, Sag Harbor. 631-899-4810, 


DINING OUT KEY: 


Price Range $$$ 
Local Wine 
Kid-Friendly ® 


For complete 
restaurant listings 
and more dining 
information, visit 
danshamptons.com 


631-722-3292; 1065 Franklinville Rd., Laurel. 
631-298-3262, elbowroomli.com. 


RIVERHEAD, EAST QUOGUE, WESTHAMPTON 


? 


THE ALL STAR 

All American $$% 

Premiere bowling, sports bar and entertainment 
venue. This industrial chic-inspired facility 
boasts 22 state-of-the-art bowling lanes, VIP 
room with six private lanes, vortex bar with 12 
inverted beer taps. Restaurant and sports bar 


museintheharbor.com. 


OSTERIA SALINA 

Sicilian/Italian $$% ; 

Authentic Sicilian cuisine and family recipes from the 
Aeolian island of Salina. Bucatini con Sarde, Pesce Spada, 
Polpo, artisanal Cannoli. 95 School Street, Bridgehampton. 
631-613-6469, osteriasalina.com. 


PIERRE’S 

Casual French $$$ 

Euro-chic but casual French restaurant and bar. Late 
dinner and bar on weekdays. Open 7 days.. Brunch Fri.- 
Sun., 10 a.m.-5 p.m. 2468 Main Street, Bridgehampton. 
631-537-5110, pierresbridgehampton.com. 


SEN RESTAURANT 

Sushi and More $$$ 

Chicken, beef and shrimp favorites with a selection of sushi 
and sashimi. Opens 5:30 p.m. daily. 23 Main Street, Sag 
Harbor. 631-725-1774, senrestaurant.com. 


NORTH FORK AND SHELTER ISLAND 


CLIFF’S ELBOW ROOM 
Steak and Seafood $$ % ® 
The best aged and marinated steak, freshest seafood 
and local wines, in a casual, warm atmosphere. Lunch 
and dinner. Two locations: 1549 Main Road, Jamesport, 


‘menu designed by renowned chef Keith Luce. 96 
Main Road, Riverhead, 631-998-3565, theallstar.com. 


BUOY ONE 


Seafood & Steak $$ 9 ® 


Offering the freshest fish and finest steaks, daily specials, 
Eat in or Take out. Call to inquire about our Buoy One 
Clam Bake. 62 Montauk Hwy., Westhampton 631-998- 
3808 & 1175 W. Main Street, Riverhead 631-208-9737, 
buoyone.com. Opening soon in Huntington! 


TWEED’S 

Continental $$ ¥ ® : 

Located in historic Riverhead, Tweed’s Restaurant & 
Buffalo Bar in the J.J. Sullivan Hotel serves the finest 
local food specialties and wines representing the best L.I. 
vineyards. Open 7 days for lunch and dinner. 17 E. Main St. 
631-208-3151, tweedsrestaurant.com. 


Check out danshamptons.com for more listings and events. 


Pani Papers 


call 631-537-0500 
to advertise. 
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Junk Removal ee ee Pe 
1-800-Got-Junk? (631)750-9181 Property Management . a > 
(800) 468-5865 www.1800GotJunk.com Chaloners ofthe Hamptons (917) 862-1354 CaN | 
ae : www.chalonersofthehamptons.com ‘s Boot 
re rr Pool & Spa 
we Ge ; Backyard Masters (631) 501-7665 
A) a eoeen’s Www.poolandspalongisiand.com 


a Roofing 
W Line Roofing & Siding (631) 287-5042 
www.631LiNE.com 


Ess 


Security/AlarmSecurity/Alarm 


DA Berkoski Home Security (631) 283-9300 
* www.berkoskisecurity.com 


Plumbing / Heating 
Hardy Plumbing, Heating & AC 
i) (631) 283-9333 www.hardyplumbing.com 


| Moving & Storage 
|| Despatch of Southampton 
1 (631) 283-3000 www.despatchmovers.com 


Gutters 
| M.Stevens Roofing (631) 345-2539 
| | www.MSTEVENSROOFING.com 


Landscaping/Snow Removal 
Richard Sperber Landscaping (631) 324-4281 
www.SperberLandscapes.com 


Window Replacement 
Renewal By Andersen of L.I. (877) 844-9162 
findgreatwindows.com/designer 


Siding 
Fast Home [mprovement (631)-259-2229 
www.fasthomeimprovement.com 


- 


ae 


eae) 


7 


ea 


ey les Propane Gas 
=a tm} @i Petro Propane 
(855) 4U-PROPANE (855) 487-7672 


| Garage Doors 
Titan Overhead Doors (631) 804-3911 
www.titanoverheaddoors.com 


\ 
th 


| Basement Waterproofing 
Complete Basement Systems, LLC 
4 (516) 409-8822 (631) 935-0005 
| www.completebasementsystems.com 


5 iia ' 
Hardy/BerkoskiFuel (631) 283-9607 : 
(631) 283-7700 www.hardyfuel.com 


Window Treatments 
Wondrous Window Designs (631) 744-3533 
www.wondrouswindowdesigns.com 


Air / Heating / Geothermal 
Hardy Plumbing, Heating & AC 
(631) 287-1674 www.hardyplumbing.com 


=} Oil Tanks Abandon/Testing 
>) Clearview Environmental (631) 569-2667 
www.clearviewenvironmental.com 


Audio/Video 
The Interactive Home Design (718) 472-4663 
(631) 287-2644 www.interactivehomenyc.com 


Gates / Screening Trees 
EastEnd Fence&Gate (631) EAST END 
eastenddesign@aol.com (631) 327-8363 


Generators 
Seabreeze Electric Generac Auth. Dealer 
(631) 831-9312 www.electricseabreeze.com 


| To slace your business on this page, 
_ please call 631-537-4900 
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Beauty 


salon 
WATER@MILL 


HAIRSTYLES FOR ALL 
SPECIAL OCCASIONS 
MASSAGE 
MANICURE/PEDICURE 


631.726.6766 


688 Montauk HWY, 
Water Mill, NY 11976 
x Across the street from Wind Mill 


_ Best Massage 
New York Magazine 


Hamptons Bodywork 
Dr. Jill D.C. 
Available Year Round 
¢ DEEP TISSUE MASSAGE 
¢ SPORTS INJURIES 
¢ PREGNANCY * CLEANSES 
¢ REFLEXOLOGY 
¢ CHIROPRACTIC AT HOME 


631°329°2626 


NyC / Hamptons / 


| Lead A Fuller, Freer More Joyful Life! 


Counseling 


Individuals « Couples e Group 
Aniik Libby, NBCCH, MA, CASAC-T 


1-917-520-1508 


21408 


Its Hand Th Stop A Trane® 


Air Conditioning/Heating 
Heat Pumps/Humidification 
Radiant Heat Specialist 


631-734-2827 


15756 


TRANE’ 
Its Hard To Stop A Trane® 


KOLB 
MECHANICAL 


. Heating and Air Conditioning 


631-267-2242 


www.kolbmechanical.com| — 
S Clean Air is Trane Air™ 


HARDY 


SAM’S 
heating and air 


OFC: CHES ITER 


# Roof & Chimney Leaks Stopped 

@ Any Roof Repairs & New Installations 

¢ Chimney Cleaned, Repaired & Rebuilds 
@ New Siding & Window Installations 

¢ Gutters Cleaned, Repaired & Replaced 


(888) 909-3505 


Danshamptons.com 


au Aut tho rized 3 3 


‘NORTH FORK | 


Custom Audio & Video 


Whole House Audio & Video 
Home Theater © Security Integration 
Lighting Control ¢ Shade Control 
Computer Networks ¢ Audio Prewire 
Showroom At 


6615 Main Rd., Mattituck 


In the Hamptons it’s.. 


Since 1976! 


wwPianoBarn com 


Buy-Sell-Rent»-Move> Tune 


Looe tae ioe doe Ue Lona oe 


Jennifer Meihofer 


Interfaith Wedding Officiant 


Creating and pe rfor ming 
besutihal and memorable 


custom wedding ceremonies! 


631-445-1884 
Www.spiritcatcherceremonies.com 


To Place Service Directory or Classified ads, cont 


23056 


(631) 726-4640. 


systems DESIGN 


meyesedepiaiee 631-287-2403 
HVAC Repair. ba be oe 
sad testa se & 631-298-4545 
Air peer . INSTALLATION reper capa 
weet systems = g OF ALL BRANDS \ aed 
% 24 Emergency Service 2 TRANE -_ 2 : 
By Claudia Matles = Free Esnmanis is & a a pate! 
Adults 631-287-1674 | & 631-775-7502 peineh 
Children www.hardyHVAC.com s sammechanical. net 5pm Thursday 
In Home = 
or Studio Cea aS ee ae 
12 Noon 


COMFORT | CONVENIENCE | ENJOYMENT | PEACE OF MIND 


Servicing & Installing Audio/Video and 
Home Theaters on the East End since 2001 


SOUTHAMPTON 631.283.3455 


Licensed by the N.Y.S. Department of State Lic# 12000275600 
www.systemsdesignco.com 


COMPANY 


NEW YORK 646.580.3318 


22839 


If You're a Handyman Looking To Do Work This Spring, 
_ Advertise Your Services in Dan’s 


* MOLD REMEDIATION 


Call 631-537-4900 


4 GaiXe IN 
BLACK 


MOLD SPECIALISTS 


« BASEMENT / CRAWL SPACE WATERPROOFING : 
CELL # 631-495-6826 EASTENDWATERPROOFING.COM 


A division of Mildew Busters 


-Serving the East End for 31 


~~ orf 24/7 Service 
_ wees & ACCREDITED 
yD Ae 8 PONE BUSINESS 
\ BBB 
SBa Rating: A+ 
S i $ s&s | 0% interest for up to 60 months | Ge 
www.donerightroofingandchimneyinc.com 


_ 
(631) 648-7474 


Fast, Friendly, Professional Service 
www.acechimneyexperts.com 


& Pete Vella CSIA Certified Technician ) 


~ Licensed & Insured. 


Design Installation Repair 
- eastenddeck.net _ 


Powerwashing 


#1 Deck Builder 
on the East End 


We work 


your hours! 


Dan’s Classifieds and 
Service Directory 


Shit 


open: 
CONSTRUCTION 8:30am-6pm 
631-238-4245 Monday-Friday 
Fully Li d&l d 
10 enisaa | | 631-537-4900 


22395 
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HOME SERVICES 


CEAN 


| Cisnes Carpentry Corp 


e Carpentry ¢ Roofing * Custom Cabinets 
e Decks Siding ¢ Interior Moulding 
* Doors/Window Installation ¢ Floor Installation/Refinishing 
e Finished Basements e Fencing 
e¢ Complete Home Renovations 
For all your Home Improvement Needs. 


From Cottages to Castles on the East End. 


4\., 631-903-5708 


.CisnesCarpentryCorp.com 
OP isns., 


21820 


LES 


sie 
= 


QUALITY CRAFTED HOMES 


A Division of Custom Modular Homes of Long Island 


631.726.9300: 


qualitycraftedhomesonline.com 


LICENSED & INSURED 
“~ 24-HOUR 
| ya Pen EMERGENCY SERVICE 


FOR ALL YOUR 
ELECTRICAL NEEDS 


www.imrcec.com 
631-287- 


- 


Wt es comma 
an, DECKS <2 


21074 


DAN W. LEACH 
CUSTOM DECKS 


le DESIGNED & INSTALLED 
WITH CABLE RAILING 


William J. Shea 
ELECTRIC 


SERVING THE HAMPTONS 
FOR 30 YEARS 


24-hr Emergency Service 


¢ PROMPT ¢ RELIABLE 
¢ PROFESSIONAL QUALITY 


OWNER OPERATED Our Electrical Services Include: 
DANWLEACH@AOL.COM ¢ Lighting & Electrical Repairs 
631 -345-9393 : ° House & Home Office Wiring 


EAST END SINCE 1982 ® Generator Sales & Installations 
I1+SH+EH LICENSED & INSURED ¢ Computer, Telephone Wiring 
* Home Automation Services 
ae ‘ Van 5 Years Straight! 
Classified Dept ee 631-668-1600 
Sy Bb Va f y / ES b liscses Since gps 
open 5 days! Ae tric 
WVi- ¢ All Phases of 
a! at pl 
‘ * Ui is 
z ATTi- © Surveill 
8:30am 6pm . roa ance oc Savin OF 
631-537-4900 Oyner/One Deadline 
Gresisessoas = | Spm Thursday 
Brotherselectricny.com 


ELECTRICS 


Full Service Electrical Contracting ; 
Residential/Commercial 

LED Lighting * Landscape Lighting 

Generators Provided & Serviced 


OceanElectric.net 
: (631)287-6060 « (631)324-6060 


Sa 


GJS Electric, | re 


Pana. 


ABANDONMENTS 
REMOVALS 
INSTALLATIONS * TESTING 
TANK PUMP OUTS 
DEWATERING 
24/7 OIL SPILL CLEAN UP 
NYSDEC, EPA & COUNTY 
LISCENSED 
FREE ESTIMATES & ADVICE 


clearviewenvironmental.com 
Office: # 631-569-2667 
Emergencies: 631-455-1905 8 


BoA S: TE N 


FENG] 


BUILDERS OF CUSTOM 
DRIVEWAY GATE SYSTEMS 
ARBORS ¢ SCREENING TREES 

PERGOLAS ¢ POOL « STONE 
PROFESSIONAL FENCE INSTALLATION 
DEER CONTROL SPECIALISTS 


631-EAST-END 
327-8363 


eastenddesign@aol.com 


Our advertisers 


renew their 
Service Directory ads — an 
year after year. if ie 
Call our Classified ALPHA ENTRY 
Department and GATE SYSTEMS 
make Dan's Papers SUPPLYING A COMPLETE 
LINE OF GATES AND 
your storefront. GATE OPERATORS FOR 


RESIDENTIAL AND 
COMMERCIAL CLIENTS. 


800-704-GATE (4283) 


631-537-4900 


adinfo@danspapers.com 


AUTOMATED GATE OPENERS 
¢ ACCESS EQUIPMENT 2 


ok 
on 
ao 
co} 


30 YEARS EXPERIENCE 


Installations * Sanding | 
_. Finishing © Repairs 
Custom Staining & Decks 


MY ONLY BUSINESS 1S MAKING 
HAROWOOD FLOORING BEAUTIFUL! 


“A family business” 


, 631-878-3625 


| licensed & Insured 
. : : 23983 


SEA RTS ARS 
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HOME SERVIC 


D’Alessio Flooring 
Total Shop-At-Home Service 


Specializing in 
eHardwood Flooring 
eCarpets and Area Rugs 
eViny!l & Laminates 
¢Sanding & Refinishing 


Over 35 Years of Experience 


631-478-2385 


21322 


( CARPET ONE ) 
Floor & Home 


Dust Free 
Sanding System 
“The Atomic DCS” 

Sanding & Finishing 

Installations 

Buffing & Waxing 
Starting at $1.99 SF 


Since 1975 
Father - Son Team 
All Phases of Carpentry 
Siding, Windows, Doors 
Kitchens, Baths x 
Deck Repairs 
Paint/Spackle 
Power Washing 
& = Licensed & Insured 3 


sons 


DBA as Four S 
luminum Siding 
uffolk Lic # 44: 
H 1002528 


S) 


Residential © Commercial 


Call for Free Price Quote 


CONSTRUCTIONVVARRANTY.com 
Construction Company & Construction Management Services 


CUSTOM BUILDER 
* INTERIOR ALTERATIONS & 
CONSTRUCTION SPECIALISTS 
* DECKS DESIGNED & INSTALLED 
* FINISHED BASEMENTS 
* SIDING ¢ PAINTING ¢ TILE 
* CHECK OUT OUR PHOTO GALLERY 
* PROMPT © RELIABLE 
* PROFESSIONAL QUALITY 
OWNER OPERATED 
DANWLEACH@AOL.COM 


631-345-9393 
EAST END SINCE 1982 = 
WH:SH+EH LICENSED & 


19373 


ristine 
Gast End Contracting 
Exceeding Clients 
Expectations for 
over 18 years! 


631-404-2221 


www. pristineeastendcontracting.com 


“A Rating” on Angie's List & BBB 
22223 


Classified Deadline 
12 pm Monday 


HomE IMPROVEMENT 


1.888.9DUSTFREE: 
Kee 


_/ 


EXTERIOR & INTERIOR PAINTING — 


A Fair Price 
For Excellent Work 
All Jobs Big and Small 
All Exterior and Interior 
¢ Handyman Projects 
¢ Decks & Fence 
¢ Painting « Windows 
¢ Land Clearing « Misc. 

'¢ Bath & Kitchen Renovation 
Specializing in Project Mgt. 
References Available 
Licensed & Insured 
MIKE 631-324-2028 


son CELL 631-831-5761 


Service Contract with 
Automatic Delivery Available. | 

_ _ Credit Card Discounts. 
Propane Service & 

Delivery also available 


631-283-7700 


EE Like 
Dan's on 
Facebook! 


POWER WASHING SERVICES 
eee | | Licewed FREE ESTIMATES Iaured © 
Fue. OIL 
Full Service Dealer with 
Discount Prices. 


ee 
ne & Aluminum && 
Professional Installations & Cleaning 
Attention to Detail 
Un-matched Craftmanship 


20170 


Suttok ic 15194 631-758-0812 eww OGING com 


Repairing, Upgrading, 
Bathroom Renovations, 
Water Leaks, Tilework, 

Painting, Powerwashing, 
, Decks, Yardwork 
m Available Weekends 


Lic# 1001169 


Call for references 


531-664-5560 


OGUN@GMAIL.COM 


can Handyman comp Pt ee 
<cagncigiees,, | Fine Carpentry 


Cc Sdioiized Carpe 
Kitchen & Bath 
- Remodeling 
Deck Specialist 


Call For All Your 
Handyman Needs 


631-287-9277 


www.southamptonhandyman.com 


| cell 516.449.1589 {2 
office 631.324.2028 


Lic & Ins ae 3 HH Li 
ts Ez l-e-| = ogoitid J 


Service Directory 
Deadline 
5pm Thursday 


Cast sland 
IRRIGATION 


Installations,Repairs, 
Maintainence 
Opening & Closing 
Systems 
Free Ostimates 
631-324-2028 


631-723-321 2 


Best View 
Landscaping & Masonry 
LANDSCAPING & GARDEN MAINTENANCE 
i : Lawn Mowing Hedge Trimming 
HAMPTON DESIGN Sod & Reseeding Tree Planting 
me Spring Clean-Ups Tree Removal 
| KITCHENS ° BATHS | | FallClean-Ups Irrigation Work 
Mulching Fences 
Weeding BobCat Services 
Modern to Classic Design | | Edging 


| HamptonDesign.com # 


LICENSED INSURED 


CompPLeTe Masonry Work 


Be Inspired * Cobblestone Edges * Aprons 
e Walls ¢ Brickwork ¢ Patios. 
Visit our New Showroom Walkways ¢ Stone Work ° Driveways 
2272 Montauk Hwy. Excellent references 
: i Free estimates 
Bridgehampton, NY 11932 : 
s ° Juan Marquina 


8 Cell 631-513-9924 


bestviewlandscapingandmasonrync.com 
| bestviewland@ymail.com 


: 631-283-5714 


(UANIDSE/AP ING SERVICE 
Tree Expert 


8 tert Shore at Specialist Tree Cutting & Pruning 


© Bluff Stabilization onic penal 

. Dune Restoration Transplanting - Clean Ups 

© Native Planting : Lawn Mowing - Weeding 

© Landscape & Garden Installation Garden Maintenance 

© Hydroseeding Mason - Driveways 
Christopher Edward’s Landscape obblestone - Patio 


Bobcat Service. 


631) 35351754 Cell 


® Irrigation Winterization 

e Fall Clean Ups * Seasoned Firewood 
© Seasoned Firewood Delivered 
Masonry, Belgian, Pavers { PECONIC BAY 
° Driveways, Walkways, Retaining Walls 
¢ Drywalls and Drainage 
© Bobcat Service 


Weekly Maintenance |;. 631-909-3454 ins. 
. > Planting, Sod, Seed peconicbaylandscapes.com 


ae 


~ Visit Us On The Web 
@ WwW, danshamptons. com 


Smee eS es 
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Lo SS 


ie Fe. 
Countryside Lawn & Tree 


¢ Design « Installation / 
¢ Garden Renovations 
* Transplanting 
* Ponds / Waterfalls 
¢ Fine Gardening 
e Lawn Maintenance 
° Re-vegetations 
¢ Perennial Gardens 
¢ Natural Screenings 
¢ Irrigation 


631-537-3600 


Creative Landscape Design 


@. 


Installation & Management 


Linda Ardigo 


Installations/Service 
¢ Tree / Shrub 
Pruning & Removals 
¢ Spring / Fall 
Cleanups 
¢ Sod * Mulch 
¢ Bobcat 
Service / Land 
Clearing 
¢ Also Specializing 
in Masonry 


Service Directory 
Deadline 
5pm Thursday 


www.lindagardens.com 
21907 ° 


¢ Landscape Lighting 
Excellent References 
EH LIC # 6378 
SH LIC #00225 Ins. 


631-324-4212 4 


countryside-eastend.com | 


. (3 A 
od grounds maintenance, inc. 


631-765-3130 * 631-283-8025 
www.billfoxgrounds.com 


RELIABLE QUALITY SERVICE 


Turf Expert * Member GCSAA * NYS DEC Certified Applicator 
25 years of Experience * Call for Appointment ¢Licensed * Insured 


H To Our Clients THANK YOU 


tJ 


LIC #’s SH 002970-0 EH 5254 NYS DEC Certified Applicator LIC #C 1811065 NYS DEC Business Reg # 11417 


Expert help with 
Landscape Design, 
Irrigation, Mowing & 
Maintenance, Tree 
Removal, Natural Soil 


| Erosion Control Masonry, | 


Stone Work, Patios, 
Aprons, Driveways, 
Stone Walls, Waterfalls, | 

Bobcat Available 


interior & Exterior oral Design 
Interior Plant Design & Installation 
Custom Silk Horals & Plants 
Annwal Flower Design 
Patio Pots 
Decorative Planters 


“We Turn Your 
Dreams to Greens” 
“Designing & Building 

Residential Golf Greens in the 

Hamptons for over 20 YEARS” 

For Information: 

631.744.0214 


personalputtinggreens.com 


Servicing Nassau & Suffolk since 1990 
14046 


Looking For New Clients? | 
Advertise Your Service in 
The Largest Service Directory... 
In The Paper That Reaches The . 
Most People on the East End -/§ 
Service Directory 


631-537-4900 


adinfo@danspapers.com 


call 631-537-0500 f 
to advertise. Pana Ls 


pee Pe 


AM Slant 
LANDSCAPING 


flower gardens, indoor flowers, 
complete property management 
Call Jim or Mike 
631-324-2028 


“601-/60-/ 101. 


Superior : 
Landscaping 
Solutions, Inc. 


¢ Landscape Maintenance 
Weekly Lawn and Garden 


Maintenance Pruning 
Spring/Fall Clean Ups 

¢ Gardening 
Annual/Perennial Plantings, 
Privacy Planting, Installation, 
Mulch, Woodchips, Topsoil 

¢ Landscape Construction 
Land Clearing, Grading, 
Filling, Drainage Systems, 
Retaining Walls and Planters 
Installed, Seed/Sod Lawns, 
Pond/Waterfall Installation 


¢ Masonry « Planning Design 


Classified Deadline 
12 pm Monday 


Ke Floating Crane Service, ig 


FREE; 


= 631 $8 EASTENDWATERPROOF 


Sering the tant fxd or 


OR 


Mold Testing and Inspection 


Call for Detaiis 


High End Reconstruction 
We Will Work With Your Ins Co. Direct 


House Management/Property Caretaking Services also avail. 


4718) 


www. -Upriteplus. com ewww.upriteplus@yahoo.com 


EH, SH, Suffolk, 


Nassau, 5 boroughs Lic'd, Ins'd 


Tide Water 
Dock Building 


Company Inc. 
* Bulkheading 
* Gabions 
¢ Floating Docks & Docks z 
* House Piling 
* Rock Retaining Walls 


Suffolk LIC # 45887-H 


Your#1 Resource 
To find the Service Providers you need. 
Tax Directory « Mind, Beauty & Spirit 
Design » Going Green 
Entertaining « Home Services 


Contact Kenny 


631-728-3364 


Complete Waterfront Contracting 


AIR DUCT CLEANING 
CHIMNEY CLEANING & REPAIR 
DRYER VENT CLEANING 
WET BASEMENTS 
Air Quality issues & Testing 
Mold Remediation 
Lower Heating & 
A/C Costs & Improve 
Your Air Quality! 


2 631-723-3212 
G References Available _) 


Inspections & Testing 


Brad C. Slack 
Certified Indoor > 
Environmentalist 225 


7 days a week at 


Office: 631.929.5454 

Cel: 631.252.7775 

emai: Brad@themoldpro.com 

web: wees themoldpro.com 
BQ Montauk to Manhatten 


ee “21308 


MYS DOT 


| | Local * Long Distance * Overseas 


Wd 
Moving & Storage 


NYC To East End Daily * Express Delivery 
To All Poimts On Tse East Coast 


_ www mjmovinginc.com 
Family Ouned & Operated 


LOCAL * LONG DISTANCE * OVERSEAS 
CONTAINERIZED STORAGE * DIGITAL INVENTORY 


* Serving All Your Moving Needs * 
Call for a Free No Obligation Estimate 
And Let’s Make Despatch Your Mover of Choice 
WWW.DESPATCHMOVE 
(631) 283-3000 * (212) 924-4181 * (631) 329-5601 


S255 LICAMS = US DOT 1086657; 
23833 


Danshamptons.com 


VING & STORAG 


OM 


NYDOT # T12050 
USDOT # 1372409 


ABANDONMENTS 
REMOVALS 
INSTALLATIONS * TESTING 
TANK PUMP OUTS 
DEWATERING 
24/7 OL SPILL CLEAN UP 
MYSDEC, EPA & COUNTY 
LISCEMSED 
FREE ESTIMATES & ADVICE 
clearviewemvironmental. com 
Ofte $ 631-569-2667 


nr SHABSANS § 
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CONSTRUCTION 


Construction Company & Construction Management Services 


Commune 


pcan = hpi PAINTIN 
nies G SERVICES 


= 
a 


HOME IMPROVEMENTS 


i i 
1 1 
i 1 
i] 1 
1 i 
t i 
i Interior/Exterior Painting | 
: °*Windows/Doors/Decks | 
1 *Flooring/Trimwork 
: *Basements/Remodeling | 
if i 
i 1 
a if 
i 1 
i] ! 
1 ! 
i 
1 

i 

i 

i 


| 10% OFF for 
New Customers! 
631.767. $805; g 


Licensed and Insured 


Noguerashomeimprovement. com. 


| 22698 


All work guaranteed 
Free Estimates 
Interior, Exterior, Powerwashing, 
Custom Work, Staining, 
Experienced & Reliable 


Nick Cordovano 


631-696-8150 


\. gdicensed 8& Insured __) 


‘All Pro Painting) 


Low 
prices 


pice & Srna 
BEST PRICES ,. free 


timates 


22855 


® Powerwashing 
* Deck Service 
® Staining 

* Best Prices 
FREE Estimates 


INTERIOR / EXTERIOR PAINTING 


631.897.9287... 


13721 


x 


To advertise in the most widely 
read Service Directory in the Hamptons, 
call Dan’s Classified Dept 


631-537-4900 


A 


HAMPTONS CUSTOM DRYWALL inc. 


SHEETROCK & DRYWALL PERFECTIONIST 


25 Years Experience! 


Sheetrock Installation « Demolition 


Residential & 


Commercial . 


Painting « Spackling + Home improvements 


www.HamptonsCust 
James 631.512.6976 


lic #L00353 


hamptonscustomdrywall@gmail.com in: 


omDrywallinc.com 
« fax 631.574.8841 


631 -698- 2750 


WWW.SWC-INC.COM 


21352 


sured 


fi ceest 


HARDY 
_ ALL PHASES 


OF Bag 
24 Hour é 


Free Esnmares ee 
www. baulypliinblogs com 


| info@hardyplumbing.com 


Sr 


(631) 283-2234 
(631) 728-6347 
FAX: (631) Se 


JP re 
PLUMBING & 


22661 


WWW.MULVEYPLUMBING.COM 
162 E. MONTAUK HWY., 
HAMPTON BAYS, NY 11946 


Christopher T. DiNome 


INTERIOR & 


S.C.#35962H 


EXTERIOR 


631-283-6727 


& www.dinomepaintinginc.com 


22131 


Classified Dept 
open 5 days! 
M-F 
8:30am-6pm 
631-537-4900 


wy 


Serving the East End for 35 years 
w New Pools m Renovationsas Service 
w Low-Chem/Eneray Efficient Options 


728-1929 springandsummeract.com 
Retail store across from Macy's, 


Danshamptons.com 


(- - 


Protect your | 
family, friends | 
& pets from | 
ke mosquitoes, | 
we fleas & ticks. | 


We offer All Natural 
& Standard solutions. 
Event Applications 
for any size area. 


www.mosquitosquad.com 


Tick Trauma! 33. 
Ant Anxiety! 
Mouse Mania! 


a Relax. BES) 


NARDY PEST 
CONTROL 


Is Your Solution 
To Pest Paranoia! 


* BOTANICAL PRODUCTS 
AVAILABLE 


Hamptons 
55 Years 


Free Estimates 
NYS Certified Applicators 


631-726-4777 
631-324-7474 


Z www.nardypest.com 


Kise J 


So 
163A W. Montauk Hwy., Hampton Bays bs 


‘a Cg 
ernie Call Now 
Leak Detection For 
Specialists 


Detail! 
JW’s Pool 
Service 


A Full Service Company 
e Certified pool operator on staff 
© Opening / Closing, Repairs 
© Weekly & Bi-Weekly Service 
© Loop Loc safety cover, fences 
© Pool Heaters © Pool Liners 
¢ Coping, Tile & Marble Dusting 
e Renovations 
© Leak Detection Service 


CLEAN SPLASH” 


SALES ® CHEMICALS 
¢ Poot REparrs ® 
CONSTRUCTION 
AND RENOVATIONS 
¢ WEEKLY MAINTENANCE 
Serving the East End 
for over 25 Years 


_ 631-325-8929 
3 és. 6, ° le Ae 


Lic. 631-874-0745 |, 


jwpoolservice@aol.com 


Danshamptons.com 


Serving the 


BLUIS RECLALWED 


isreclaimedwood.¢ 
Flooring 4 Beams { Live Edge Slabs | Siding { fon 


Chestnut-Oak 
Beechwood-Black Walnut 
Butternut-Elm-Teak 
Poplar-All Species of Pine 


Call for 
Free Samples 


631-707-1054 
19345] 
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“Simece 1943” 


ag oe AND SIDING 


FOR ALL YOUR HOME 
IMPROVEMENT NEEDS! 


FULLY LICENSED & INSURED 
CALL US FOR FREE ESTIMATE! 
631-287-3117 
631-329-1250 


martinsroof@hotmail.com 
www inmartinsrooft.com 


ROOF REPAIR WITHIN 48 HRS! 
Family owned & operated * 7oth Anniversary 


12712 


Shingles? 


Roof? 
ROOF INSPECTION! 
631.6 


Leaky 


ystems DESIGN 


COMPANY 


COMFORT | CONVENIENCE | ENJOYMENT | PEACE OF MIND 


Protecting Homes on the East End since 2001 
SOUTHAMPTON 631.283.3455 NEW YORK 646.580.3318 


Licensed by the N.Y.S. Department of State Lic# 12000275600 
www.systemsdesignco.com 


22841 


- WORK GUARANTEED! © FREE ESTIMATES 
WILL BEAT ANY WRITTEN QUOTE 


631-259-2229 


WWW.FASTHOMEIMPROVEMENT.COM 


/BELLRINGER) 2 mMOrrow s : 
“0 Reliability 
Since 1984 SECURITY 
* Total Connect with remote Monitored Alarms 
access to —— & AC Video Surveillance 
Medical Alert 
Systems 
Remote Access to 
Video, Climate 
Control and Door Locks 
Systems Designed for your needs 
2 FREE ESTIMATES 
‘631-283-9300 


LINE ROOFING & SIDING 
—T | ak 2 


Lin EGrsTnocrion 
Siding & Rooting Specialists 


631-287-3042 


WE D0 IT ALL! 

Cedar roof, Asphalt, Shake, Metal, Copper, Slate, 
Flat Roof, Gutter System, 
Carpentry Work & Vinyl 

€ www.63tline.com « 


LICENSED AND INSURED ¢ ASK FOR OUR 10 YRS CRAFTSMANSHIP GUARANTEE 


23192 


FOX TREE SERVICE| 


Plant Health Care Working with Nature | 
Fine Pruning Biological Insect & | 

La Disease Control | 
Fertilization Programs Available | 
Tick & Mosquito Control 
Removals & Stump Grinding 


THINK TREES | 
THINK FOX 


Incorporated 1976, Serving the 
East End for Over 30 years 


Certified Arborist ¢ Registered Consulting Arborist 


631.283.6700; foxtreeservice.com | 


Re ME Se ATR 


© Roof & Chimney Leaks Stopped 

* Any Roof Repairs & New Installations 

© Chimney Cleaned, Repaired & Rebuilds 
© New Siding & Window Installations 

e Gutters Cleaned, Repaired & Replaced 


Pt 909-3505 


24/7 Service 


UE accreDiTen: 
ome SUSINESS 


BBB Rating: A+ oe A thorized 3 = 


¢ ea ee oo | 0% interest for up to 60 months | Caemc iicsicential Rovkine instatier 


www.donerightroofingandchimneyinc.com 


} Tee 


We work 
ee Neatistic “Z your hours! 
ROOFING ee 
SPECIALISTS IN: Dan's Classifieds and 
Asphalt Roofs Service Directory 
Cedar Shake 
Flat Roof e EPDM 
Copper - Open: 
Vinyl Siding 8:30am-6pm 
Slate Roofs 3 Monday-Friday 
|| 631-537-4900 


Advertise your business in Dan’s Papers Service Directory 
and find out why advertisers renew their ads year after year. 


631-537-4900 © adinfo@danspapers.com 


Get READY FoR 
SPRING 
Apvertise Your 
EMPLOYMENT 
OPPORTUNITY IN 


WINDOW 
CLEANERS 


TIMELY ESTIMATES BECAUSE 
YOUR TIME IS VALUABLE 


CALL TODAY 
631-283-2956 


WWW.CCWINDOWS.NET 


Dan’s 
CALL 
631-537-4900 


m danshamptons.com 
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Classified & Service Directories — 
PHONE: 631.537.4900 e EMAIL: adinfo@danspapers.com + ° FAX: 631 51.287.0828 
158 County Rd, Southhampton NY 11968 
Hours: 8:30am-6pm, Monday thru Friday — _ 
Publication distributed Thursday & Friday DEADLINES: Classified: Moodey apme Ssivice [ 


All classified ads must be paid in full prior to deadline. No pied or changes can be made after deadline. Publisher eee. for errors for 0! 
Publisher reserves the right not to publish certain ads. Dan’ 'S Papers follows all new York State Fair Housing and Equal Opportunity Employment 


ay 5pm — 


Camp Counselors 

for Summer Fun 
The Bridgehampton Child Care 
& Recreational Center is looking 


for responsible, energetic, self 
motivated young people to work 
at their Summer Camp Program. 
You must be 16 years of age or 
older and love children, art, 
sports, acting, team races, and all 
aspects of camp life. The camp 
begins Monday, July 8 through 
Friday, August 23 from 8:30 am 
to 5 pm. Please call for an inter- 
view at 631-537-0616 


Dan's Papers is Seeking a 
Summer Editor. 
Please Send resume & 2 clips 
to: stacy@danspapers.com 


Driver Needed, F/T, flexible 
hours, driving family to and 


Seasonal 
Employment Opportunities 
The Ultimate Gourmet Market 
is seeking employees with a 
passion for food to join our 
seasonal team, March- 
September 2013, at our East 
Hampton and Bridgehampton 
stores. 

We've got opportunities for in- 
store team members for our; 
Meat, Seafood, Deli, Cheese, 
Pastry, Bread and Prepared 
Food counters. 

And for Cooks, Produce 
Clerks, Cashiers, Packers and 
Porters 

Join us for our Open House 
Sessions and spend the season 
learning and working with the 
Ultimate Gourmet Market spe- 
cialists at Citarella. 

March 2, 6, 16, 29, 30 and 
April 3, 13, 17 and 27 at our 
Bridgehampton store: 2209 
Montauk Hwy. Please dress 
professionally, bring your re- 
sume and tell us why you want 
to join our team. 


from school, running errands. 
Responsible, references, experi- | 
ence required. Past personal as- 


sistant or service experience is a 


plus. Please email your resume 
to: nat9035@nyp.org or fax: 
212-746-8191 


Lead Cook: Busy Restaurant in 
Montauk looking for an experi- 
enced cook. Excellent pay and 
perks, great environment. Mini- 
mum 5 years experience needed. 
Email resume to: 
donnaelm@icloud.com 


Little Flower Children and 
Family Services is seeking a 
Programmer/ Developer 
Candidate will design, develop 
and modify software utilizing 
PHP & MySQL. Exp. with 
HTML, Dreamweaver and Zend. 


*Hamptons Leading Agency * 


Hampton y 
Domestics ~_ 
Staffing 


Private Chefs.Couples. 
Butlers. Housemen.Nannies. 
Housekeepers.Cooks.Lady's Maids. 
Groundskeepers.Estate Managers. 
Governess.Household Manager. 
Drivers. Personal Assistants. 


www.h pt d tics.com 


631-725-1527 
NY * Palm Beach * Miami 
Proprietor Vincent Minuto 
Placing Household Help in 
America's Finest Homes 
Est. 1985 


Minimum 1 yr. exp. with Object- 


Oriented programming and/ or 


Computer Science degree re- 
quired. Fax resume to: 
631.929.6203, or email to: 
wadingriver-jobs@lIfchild.org 
EOE 


MONTAUK LIBRARY: Com- 
puter Technician position, year- 
round only, experience preferred. 
Position description @ Circula- 
tion Desk, 871 Montauk Hwy, 
631-668-3377. 


Service Directory 
Deadline 
Spm Thursday 


DOMESTIC 
STAFFING 


FROM MANHATTAN 
TO MONTAUK 


@ Nannies 

@ Housekeepers 

@ Estate 
Couples 

@ Senior Care 


EMPLOYMENT AGENCY Jo 


a Chauffeurs 
@ Event Staff 
@ Other Staff 


NY State Licensed 
& Bonded. Insured. 


Call: 631-204-1100 

WWW.F t.com 
info@hamptonsemployment. com 
149 Hampton Road, Southampton 


PLarinum/#1 


23845 


CHEF WANTED 
Southampton, NY 


Private home, weekends 
Friday- Sunday 
Memorial Day to 
Labor Day. 

Well equipped 
professional kitchen 
with prep and 
clean up assistant. 


Extensive garden with 
fresh herbs, vegetables. 
Must have excellent 
organizational skills and 
be able to prepare 
meals for up to 15. 


Terrific upbeat work 
environment where 
creative menus 
are welcome. 
Great opportunity 
for experienced 
individual only. 


Please send resume 
with salary range to: 


Dan's Papers Box Mail 
158 County Road 39, 
Southampton, NY 11968 


ATIN: 23578 


Swimming Pool Service Tech 
needed. Experience preferred but 
will train right candidate. FT/ PT 
positions avail. 631-793-5670 


SECRETARY P/T needed to 
‘help in office. Please call Donna 
at 631-325-1936 


Down Sofa (68") 
$1,200 and Slipcovered 
Accent Chair $600, 
Ralph Lauren Fabric, 
English Country, 
Custom made, meticulous. 
203-733-1457, photos & info. 


WOODARD VINTAGE 
SCULPTURA wrought iron out- 
door furniture, 4 dining chairs, 2 
large lounge chairs, all with 


handsome blue cushions. Great ~* 


condition! Indestructible. Pickup 
in Manhattan. Negotiable. 212- 
475-0002 


Long Standing Collector wishes 
to expand collection of guns, 
swords. Cash paid. Free ap- 
praisals. Instant decisions. Strict- 
ly confidential. Lloyd, 
631-325-1819 


| EAST HAMPTON Estate Sale, 
‘Friday, 3/8 10am- 4pm and Sat- 


tras. A Must See!! Dave (917) 


urday, 3/9, 9am- 4pm, 580 
Hands Creek Road. Contents of 
beautiful contemporary Home, 
Items for sale include designer 
modern furniture such as Knoll, 
Oly, Roost, Oeus and Not Mutu- 
al kids furniture, flat screen TVs, 
teak loungers, outdoor ban- 
quettes, trampoline, bouncy 
house and more! Visit 


HEATED WINTER CAR STORAGE 
Free Pick Up & Delivery 
(WE'VE MOVED TO 625 COUNTY RD 39A)! 
We Buy Vintage, Sports & Luxury Cars. 

Internet Consignment Sales. 
Foreign or Domestic cars. 
Call AVENTURA MOTORS 
631-283-8819 
www.aventuramotors.com 


TagTeamEstateSale.com for pic- 
tures and more details 


Styled and Sold presents a sale at: 1 Turtle Pond Rd., Southamp- 
ton on Friday March 8th from 1:00 to 4:00, Saturday March 9th 
from 10:00 to 4:00 and Sunday March 10th from 11:00 to 4:00. 
Offering antique dining table, Recamier, decorative screen, as- 
sorted tables, faux finish desk, good art, needlepoint/ designer 
rugs, kitchen table and chairs, bunk beds, child's electric car, dish- 
es, Waterford crystal, lamps, vacuums, kitchen contents, patio 
furniture and more. Credit cards accepted, NO PREVIEWS, ev- 
erything must go, see Styled and Sold on Facebook for pictures. 


ESTATE/ HOME SALES. We 
are the experts. We know how to 
do it right. Call Lloyd! 


631-325-1819 Mercedes Benz Cabriolet E320 


1995, black body, black convert- 
ible top, tan interior, excellent 


showroom condition. $18,500. 


516-398-3493 


9 Month old kittens for adop- 
tion. See Kodi & Sansa at: 


wwwalikittiescom or call | We Buy Cars 
631.987.8152 
WHITE DOVE. FREE. Beau- < ee 
tiful white dove with cage in Sag 316 504 SOLD 
Harbor looking for home. 718- (7653) 
767-8441 

greatneckcarbuyers.com 


1975 LAND ROVER 
SERIES 3 
$18,000. Fully Restored, Soft 


Always- Clean. Thorough Euro- 
pean cleaning. Experience the 
difference! Weekly, Bi-weekly 


etc... 
631-828-2049, 
0259 


www.always-clean.com. 
cell# 631-704- 


A VOTRE SERVICE! 

Quality Housekeeping 

Property Management 

Professional Organizer 
Personal Service Experience 

Reliability 
(631) 725-2128 

www.A VSHamptons.com 


Caretaker(s)/ Companion/ 
Cleaning/ Cooking/ Handyman 
services available, knowledge of 
veterinary. 20yrs exp, Reliable. 
References. 516-404-3116 


CATHERINE'S CLEANING 
Curtious, Concienscious, 
Cleaners. 

Bonded & Insured 
Based in Sag Harbor 
Westhampton to Montauk 
We accept credit cards. 


Call 631-793-1121 
www.catherinescleaning.com 
See us on Angie's List 


Top, Right Hand Drive, Manual RENOVATIONS & 


Trans, clean inside and out, great RESTORATIONS 
beach and around-the-town car. Experienced Master Finish 
6 Seater, new stereo, lots of ex- Carpenter for all of your 


Cabinetry, Moldings and 
Interior/ Exterior Finishing 
Needs. Hardwood Floors, 
Decking, Tile & Painting. 
Fully Licensed/ Insured. 
LightlySaltedWoodworks.com 
631.278.1766 Sean Hoag 
Owner/ Craftsman. 


270-6559 


FIAT 500 POP 2012 
Manual, 3,650 miles. 
Like new. Purchase price 
$14,000 or assume no interest 
loan, payments $298/ month. 
631-537-1899 917-922-4695 
allenberger2@gmail.com 


Classified Deadline 
~ 12 pm Monday — 


Volvo S40, 2003, 121k miles, 
sea-foam/ beige leather, A/C, 
heated front seats, excellent 


maintenance records. $4,399. 

917-968-0412 
French Classes by native 
Parisian. Adults/ children. All 

Danshamptons.com | levels. Le Cercle Francais. 
(631)725-2128 


Cleaning: House, Office, Base- 
ment, Garage, Windows, Gutters 
Post Construction Clean Up, 
Laundry/ Ironing. Seasonal, Year 
Round, Good References. Ask 
for Julia 631-903-7504, 631- 
604-1349 


Irish Housekeeper, Dog Walk- 
er; available in Nassau County. 
Everyday errands. Pick up/ drop 
off items, weekdays, own trans- 
portation. Please call 516-476- 
7320, leave message. 


LEAVE YOUR MESS TO ME 
A Hamptons Personal Assistant. 
Home. Office. Life. 
AHamptonsPA @gmail.com 
Facebook: AHamptonsPA 


“ CUSTOM FLOORS Floors 


Sanded, Repairs, Installs, Stain- 
ing. Licensed, Insured. C/C 
accepted. We sand decks, too. 
10% off with ad. References. 


631-360-8208 


sae ak | 
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CLASSIFIEDS/ REAL ESTATE FOR RENT/REAL ESTATE FOR SALE 


FIREWOOD Twelve months 
seasoned. Half and full cord. 
Delivered and stacked. 631- 
725-1394 


A-1 ODD JOBS- Carpentry, 
Painting, Tile Work, Power- 
washing, Estate Management. 
No Job Too Small! Licensed 
and Insured. 631-697-3974 


Cheap Richard. Any Winter 
clean up, indoor carpentry! 


Cheapest price! Everyone needs 
631-672-5824, 


a handyman. 
ie 


Free Literature; Healing Oils 
from the Bible. Dr. Shannon, 
3341 School Rd., Fayetteville 
NC 28306. 910-423-1009 


A WORKROOM _ High end 
custom drapes, roman shades, 
pillows, bedding, upholstery. 
Measurement, installation. 
info@verduno.com 
631-899-3190 


LANDSCAPING SPECIAL- 
IST Custom Design, Installation, 
Maintenance. Trees, Bushes, 
‘Flower Gardens. Sod/ Seed 
Lawns. Brick, Blue Stone, 


- Patios, Walkways. Driveways, 


Grading/ Drainage. 631-725- 


1394 


MARIE C., LMT Through my 
experience and passion. I offer 
long lasting therapeutic massages 
“where time stands still". Servic- 
ing NYC to the Hamptons. Book 
your appointment today by call- 
ing 631.324.4401, 917.639.8506 
All Credit Cards Accepted! East 
Hampton Village location. 


Shelly L.M.T. Massage: A.R.T. 
Shiatsu/ Thai. 631-323-8155 


MAN WITH TRUCK Moving/ 
Delivery/ Warehousing. _ Tri- 
State. Chris 516-429-7676 
manwithtruckinc@yahoo.com 


Construction Cost Analysis 
After 10 years as Wall St analyst 
and doing cost analysis for my 
family of builders, now offering; 
Cost Analysis, Deal Proformas, 
P&L ROI Schedules, Financial 
Underwriting to all builders. To 
realize profitable return on time 
by cultivating business and en- 
suring homes are impeccably 
built, leave cost analysis to me. 
646.415.0943 


LONG ISLAND AIRPORT 
SERVICE Professional, Polite, 
Punctual. Manhattan locations. 
McArthur, JFK, LaGuardia. 
Flexible pricing. 631-988-6573 


TREE SPECIALIST Pruning, 
Removals, Stump Grinding. 
Topping for Views and Sunlight. 
FIREWOOD (631)725-1394 


Bridgehampton: New construc- 
tion, 4 BR, 4 baths, gunite heated 
pool, 2 car garage. MD- LD 
$80,000. 631-921-9595 


EAST HAMPTON, Dune Alpin 
Sunny, contemporary 2 BR plus 
sleeping loft. New Kitchen, 2.5 
Baths; AC, pool and tennis. Bike 


_ to ocean. Walk- to Red Horse. 


MD- LD $46,000/ Yearly possi- 
ble. Owner: (212)228-9678; 
(631)537-7519 


MONTAUK 4 bedroom + loft, 
3.5 bath, new home. Large open 
plan with great light. View @ 
http ://blacktiekw.wix.com/glenmore-mtk 
Aug- LD $40,000. 305-849-6556 


Sag Harbor 
Summer Rental 
convenient to Village, Ocean 
or Bay. 3- 4 Bedrooms, 2.5 
baths plus outdoor shower. 
Large private 1 acre yard with 
heated gunite pool. 1 level, no 
Stairs, open living, dining, 
kitchen area. Perfect for 
entertaining. Email: 
evelynne@optonline.net 
or call 631-725-3080 
for info and pictures. 


~ Southampton- 


Homes of L.I. 631-360-6484 


Sag Harbor Village Gem! 3 BR, 
2.5 baths, fireplace, garage, 
amenities. Year round $49,500. 
MD- LD $36,500. July $17,000 
August $19,000. 917-684-5967 


Morley Agency 
38 Hampton Road 
Southampton, N.Y. 11968 
631 283-8100 
www.morleyagency.com 


Southampton- Freshly Renovat- 
ed Chic Villa! Steps to Shin- 
necock Bay, minutes to Village, 
fabulous great room, chef's 
kitchen, 2 bedrooms, 2.5 baths, 
central air, heated pool. (Internet 
#65451) MD- LD $37,000 


Mint Condition 
Post Modern! Private, spacious 
3,500 sq.ft., granite kitchen, 5 
bedrooms, 4.5 baths, central air, 
heated pool, hot tub. (Internet 
#98063) MD- LD $55,000 


Water Mill- South of Highway! 
Near beach and shopping, light, 
bright, airy, new eat- in kitchen, 
4 bedrooms, 3 baths, central air, 
heated pool. (Internet #64983) 
MD- LD $70,000 


Westhampton Beach: 5 BR, 3 
bath, post modern oceanfront 
beauty on Dune Rd. Available 
June, July, August. Stephanie 
Geffken, Town & Country 


WATER MILL Huge house 
with 20x40 pool, hot tub, basket- 
ball, very private yard, OS and 
bath, stainless kitchen. Great lay- 
out, 6 bedrooms plus 3 bonus 
rooms, 5.5 bathrooms, CAC, 
wireless net, many upgrades for 
this year! Must see!!! MD- LD 
$65,000, July- LD $50,000. 
Kevin (516)316-1172 
www.freewebs.com/kdaley25 


SOUTHAMPTON 


Beautiful, Quiet Clean Hotel 
Wi-fi, pool, continental 
breakfast. Best Deal in Town! 
WINTER RENTALS till 5/1 
Great Summer Rates! 
(631)283-2968 


BAYS/ 
SOUTHAMPTON Water view. 
Partially furnished 1 Bedroom 
apartment, 1 bath, LR, kitchen. 
Decking. Heat included. Rea- 
sonable. Call owner (631)764- 
3834 


HAMPTON 


Sag Harbor/ Noyac Furnished 


studio, private bath/ entrance/ ” 


parking, light cooking. No 


smoking/ pets. 1 month rent+ 1 
month security, $950 includes 
all. Suitable one. 631-725-1581 


Bridgehampton: Three 
homes with pool and tennis 
available for short term rent. 
Owner (212)285-2440 . 
www.theresidencesof.com 
info@theresidencesof.com 


BRIDGEHAMPTON 
bedroom suite independent off 
center hallway. Organized to 
multi-task. King bed, marble 
bath. Panoramic views from sec- 
ond floor, guesting with contem- 
porary twist. No share/ smok- 
ing/ pets/ sub-letting. Available 
now. $1,450 single occupancy, 
double $1550. Summer now- 
10/15, year round available. H 
631-613-6446. C 631-603-7680 


interior 


Wainscott/ EH: SOH, Private 
Room/ entrance, private full 
bath. Pool. Monthly or Year- 
Round. Call 917-270-6677, 


Email: artherzog@aol.com 


SAG HARBOR: SHARE Beau- 
tiful home near beach. $1,200/ 
inclusive. Long or short term. 
References. 917-626-5459 


Danshamptons.com 
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AMAGANSETT 
OFFICES 
For Rent 


Space 1 is 90 sq ft- $650 mo 
Space 2 is 275 sq ft- $1400 mo 


136 Main St. On-site Parking. 
For more info: 646-214-7825 
Or email 
steve@silverstonepg.com 


SOUTHAMPTON Profession- 


~ al/ Medical office space avail- 
able 1,000 sq. ft. or larger. Pri- 
vate bathroom. Highly visible 
location. $25/ sq. ft. 631-433- 
1241 


HAMPTON BAYS 
New custom 4 BR, 2.5 bath 
VICTORIAN. Full basement, 
garage on 1.3 level wooded 
acres. Room for pool & tennis 
court. $479,900. Builder 

631-745-9727 


Morley Agency 
38 Hampton Road 
Southampton, N.Y. 11968 
631 283-8100 
www.morleyagency.com 


Southampton Village- Beautiful- 
ly Landscaped Traditional! 
Bike- to- ocean, spaciously com- 
fortable, living, dining, fireplace, 
den, sunroom, eat- in kitchen, 


_ garage, central air, 3 bedrooms, 


_ 2.5 baths with decked master 


WESTHAMPTON: Price Re- 
duced. Open House 3/9, 12pm- 
3pm. 7 Sweetgrass Rd. Turn- 
key, spacious post modern ranch. 
Open floor plan, 3/4 BR's, 2.5 
baths, granite kitchen, den/ fire- 
place, pool, garage. Low Taxes. 
$698,000. Owner 


EAST HAMPTON: BARNES 


LANDING, 4 Bedrooms, 3 bath- 
rooms, 2,100. sq. ft. Steps to 
beach. $719,000. 631-267-6119 


HAMPTON BAYS 
BETTER THAN NEW 
CUSTOM CAPE 
South of the Highway 4 yr old 
Cape features 3 Bedrooms, 2 
1/2 Baths, LR, FR w/ Gas 
Fireplace, Sunroom, gourmet 
Eat-in-Kitchen, stone patio 
with outdoor fireplace. Unfin- 
ished bonus room above 
garage. Hardwoods through- 
out, gas heat and CAC. Walk 
to town, 3 miles to Ocean. 
$619,000 . Call 401-374-8883 


' (Internet #43832) 
$489,000 


QUOGUE 

6.6 sub-dividable acres, SOH. 
Custom built 1997. 3 bedrooms, 
2.5 baths, 3,700+ square feet. 
Chef's kitchen. Guest cottage/ 
pool house, Pool/ spa, 4 car de- 
tached garage. Owner 
$3,999,000. Principals only. 
631-325-1215 


suite, park- like heated pool set- 
ting. (Internet #40713) Tri- Ex- 
clusive $1,295,000 


Southampton- End- Unit, One- 
Level Townhouse on 74 rolling 
acres with pond, gazebo, ool, 
tennis! Vaulted ceiling, fire- 
place, sunroom, 2 bedrooms, 2 
baths, central air, deck, garage. 
Exclusive 


Water Mill: Condo on the first 
floor has an EIK, DR, PR and 
LR with a fireplace. On second 
floor; 2 on-suite bedrooms. The 
kitchen, baths & high efficiency 
heating/ AC system are all up- 
dated. Full basement, private 
deck and beautifully landscaped 
with pool and tennis. Asking 
$575k. Town and Country Ex- 
clusive. Call John, 631-786-5921 


Se Vende 


RINCON, PR 
Beautiful shy acre. 1 street 
east of Bummer Hill. Private 

road. Calle Buena Vista. 
Surfers Paradise! 
631-806-9583 
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YOU CAN OWN 
NORTH FORK LAND AT 
BARGAIN PRICES 


AQUEBOGUE 11 Acre Farm 
with 2 Acre Development 
Area, Now $549,000 


AQUEBOGUE 26.44 acre farm- 
9- Acres are vineyard. Lush 
and Beautiful. $699,000 


SYMA JOFFEE GERARD 
R.E 631-325-8201 
www.symaco.com 


YOU CAN OWN 
NORTH FORK LAND AT 
BARGAIN PRICES 


BAITING HOLLOW 6 Acre 
Rural setting. Development 
Rights Intact. $525,000. 
Lovely 20 Acre Farm $600,000 


SYMA JOFFEE GERARD 
R.E 631-325-8201 
www.symaco.com 


YOU CAN OWN 
NORTH FORK LAND AT 
BARGAIN PRICES 


BAITING HOLLOW Lovely 
20 Acre Farm $600,000 


SYMA JOFFEE GERARD 
R.E 631-325-8201 
www.symaco.com 


SAYVIEW PINE 
DIRECT ON 
FLANDERS BAY 
63 OAKS AVENUE. 


Cinemascopic waterfront lot. 
$198,000. 631-506-0168 


YOU CAN OWN 
NORTH FORK LAND AT 
BARGAIN PRICES 


CALVERTON 31 Acre Farm 
with 2 Acre Development Area, 
$850,000 


SYMA JOFFEE GERARD 
R.E 631-325-8201 
www.symaco.com 


Hampton Bays/ Tiana 
Build Your Dream Home 
Shy 1 Acre Lot 
on quiet, private cul-de-sac 
SOH, near all. 
$209,000. Principals only. 
Owner 917-499-8535 


YOU CAN OWN 
NORTH FORK LAND AT 
BARGAIN PRICES 


JAMESPORT Secluded and 
Lovely 54 Acre Hideaway. 
Winter Water Views. $375,000. 


JAMESPORT 16.5 Acre Farm 
South Facing Slope with two 2- 
Acre Home Sites $825,000. 


SYMA JOFFEE GERARD 
R.E 631-325-8201 
www.symaco.com 


YOU CAN OWN 
NORTH FORK LAND AT 
BARGAIN PRICES 


MATTITUCK Oregon Road 
12.5 Acre Farm with roomy 
Home in top _ condition, 
$850,000 


SYMA JOFFEE GERARD 
R.E 631-325-8201 
www.symaco.com 


YOU CAN OWN 
NORTH FORK LAND AT 
BARGAIN PRICES 


SOUTHOLD 34 Acres of Fer- 
tile Farmland $885,000 


SYMA JOFFEE GERARD 
R.E 631-325-8201 
www.symaco.com 
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EVERYTHING OVER A MILLION 
Beautiful homes 
sold this week 


UNDER A MILLION 


Bargains on 
the East End 


Solid Insurance Advice from Bret Pahwul 


BY KELLY KRIEGER 


nsuring your home or business is one of the 
most important things you can do. Whether your 
home suffers a natural disaster, fire or plumbing 
catastrophe, insurance provides the coverage to 
protect your assets. | recently had the pleasure of 
catching up with East End resident and insurance 
agent Bret Pahwul of Harbor Financial Partners. He 
offered some great tips. 
It’s important to do your homework and understand 
what each insurance policy offers. An experienced 


Shy 


agent can guide you in the right direction and offer 
peace of mind for you and your family. 

What advice do you offer potential clients about 
basic insurance? 

The best suggestion I can give is to prepare 
yourself for how you would use your insurance, if 
and when the time comes. This will save you money 
and protect your assets more effectively. Your 
broker/agent will be there to advise you, but often 
it’s after the fact, when the clock cannot be turned 
back. I assist my clients in writing a one page-game 
plan with helpful bullet points, such as; important 


[psy CERTIFIED 


SU) ] PROFESSIONAL’ 


contact numbers, pre-authorization requirements, 
damaged property registries, and so forth. 

In the aftermath of Superstorm Sandy, have any 
policy underwriting guidelines changed? 

You can still insure just about any property 
on the East End, but the number of cost 
effective options are slowly dwindling and new 
accounts are subject to much greater scrutiny. 

Tell us about the importance of flood insurance 
and knowing your flood zone. 

Flood insurance is an enigma to most—one of 
the most misunderstood and underutilized types of 
insurance out there. Homeowners insurance usually 
provides protection from floods that result inside 
the home, ie. pipes bursting, excluding coverage for 
damage resulting from floods outside the home, such 
as rising waters or heavy rain storms. It is essential 
to carry a separate flood policy. 

Flood zones are determined by FEMA and are 
based on the likelihood of a property flooding over 
time. When purchasing a new home, understanding 
the zone ahead of time will help you anticipate the 
additional overhead entailed in the purchase. FEMA 
periodically updates their maps, which can affect 
properties for better or worse. However, there are 
options to contest a change and you are best served 
by contacting a local insurance broker/agent. 

Tell us about Harbor Financial Partners 

Harbor Financial Partners is a full service agency 
specializing in serving businesses and individuals on 
the East End. Aside from being able to offer the most 
competitive options, running a successful agency 
is all about relationship building. After a decade in 
the insurance business, I believe the most important 
relationship is between the policyholder and their 
broker/agent, so when | created Harbor Financial 
Partners, my goal was to focus on and cultivate this 
relationship. When a service issue arises, clients deal 
directly with the producer who sold them the policy, 
instead of being passed off to a customer service 
rep they have never met. This leaves less room for 
error, quickens the response time and doesn’t leave 
the client feeling slighted. I believe every client 
interaction is a new opportunity to strengthen this 
bond, this makes the difference between a short- 
term customer and lifelong client. 

Tell us about yourself and what you love about 
living in the Hamptons. 

I was born and raised in Sag Harbor, attended 
Pierson High School and lifeguarded at Sagg Main 
Beach. After graduating college and a brief stint 
at a hedge fund in New York, | looked forward to 
getting back to the quality of life the Hamptons had 
to offer with wildlife, nature and water surroundings 
at all times. I knew this is where I wanted to lay my 
roots and also where I found the love of my life, 
Erin Keneally, whom I recently wed on the island of 
Vieques. We reside in Sag Harbor with our two Jack 
Russell mixes, Hudsen and Tucker. 

Since I started the business, free time is sparse, but 
in addition to having dinner with friends and beach 
volleyball in the summers, | enjoy giving back to the 
community as secretary of the Bridgehampton Lions 
Club and president of Have a Heart Community Trust. 

On a final note: 

The key to finding the best insurance option available 
is time. Give yourself enough lead time to allow your 
broker/agent to leave no stone unturned. 


For more information on life, health, disability, 
home, auto, commercial, long-term care, annuities and 
Medicare supplement insurance, please contact Bret O. 
Pahwul at Harbor Financial Partners, 11 Main Street, 
Southampton, 631-899-1245 
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“Dan’s memoirs are like Dan’s 
Newspapers: charming, whimsical, 
and filled with insightful knowledge 

of the East End.” — walter Isaacson, 
author of Steve Jobs 


STILL IN THE 


HAMPTONS 


More Tales of the Rich, the Famous, 
and the Rest of Us 
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N RATTINER 


FOUNDER AND EDITOR OF DAN'S PAPERS 
AUTHOR OF iN THE HAMPTONS AND iN THE HAMPTONS TOO 


AVAILABLE AT ALL BOOKSTORES 
AND AS AN EBOOK 
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Everything Over a Million 


SALES REPORTED AS OF 3/1/2013 


AMAGANSETT 
Carl & Diane Kaplan to 377 Jobs Lane LLC, 
377 Jobs Lane, $1,200,000 


EAST HAMPTON 
Patricia A. Petrocelli to Charles J. Decker, 3 High Ridge 
Road, $1,200,000 


MONTAUK 
Judith J. Frisone to Montauk Fairview LLC, 
11 South Fairview Avenue, $1,625,000 


NORTH HAVEN 
11 Mashomuck Drive LLC to Bay Partners LLC, 
11 Mashomuck Drive $3,025,000 


NORTH SEA 
Susan Yungbluth to Peter T. Foley, 
126 Little Fresh Pond Road, $1,200,000 


ORIENT 
Francis X. Claps to Oliver Frankel, 
29821 Main Road, $1,267,000 


WAINSCOTT 
Michael W. Untermeyer to Carlos Casabal, 
14 Elishas Path, $1,900,000 


WATER MILL 
Janet & Richard Litvack to David & Karen Tayeh, 
130 Flying Point Road, $3,613,000 


*& *&*& BIG DEAL OF THE WEEK: EAST HAMPTON **&*& 


Judith Peck to Bradford R. Peck, 5 Jericho Lane, $6,000,000 


SALES OF NOT QUITE A MILLION DURING THIS PERIOD 


EAST HAMPTON 
Natalie Hertz to Gabvic LLC, 456 Hands Creek Road, 
$950,000 ; 


Janet Campbell to Ellen Rievman, 37 Cosdrew Lane, 
$650,000 


Estate of Walter Hertz to Helene Safdie, 460 Hands 
Creek Road, $650,000 


Alan & Helena Luchnick to Eric Kaufman, 
6 Sand Hill Lane, $620,000 


> A weekly list of mortgage Lis 


peaie 


The most reliable source for real 
estate information 


Now Available! 


Accurate, up-to-date, affordable, 
on-line information about a/ real estate 
transactions in your community. 
Our weekly repcrts contain: 


> All Residential and Commercial 
closed sales in your area 


Pendens filings 


> The most up-to-date information 
available 


The most comprehensive reporting 
methods available, delivered right to 
your inbox every week. 


Visit us at: 
www.LliRealEstateReport.com 
For more info, call: 631-539-7919 


EAST HAMPTON 
Dorothy & Thomas Reid to Edward Covi, 19 Whooping 
Hollow Road, $600,000 ¢ 


MONTAUK 
Mary Coca Trust to Frank Lincks, 18 Sanger 
Place, $715,000 


QUOQUE 
Deutsche Bank to Jemcap SD LLC, 12 Blueberry Court, 
$555,000 


SHELTER ISLAND 
Diana M. Carmody to Dennis Andrew Langlois, 
4 Glynn Drive, $625,000 


SOUTHAMPTON 
Hamptons Little Neck LLC to Kenneth Turchin, 
16 Pond Crossing, $943,760 


SMP LLP to Anthony Badalamenti, 245 Hampton 
Road, $950,000 


lrene W. Hurley -to Beth & Richard Eimbinder, 
219 Halsey Street, $850,000 


WESTHAMPTON 
Claus & Kathleen Bekiers to Alan V. Schwartz, 
176 Carly Lane, $570,000 


WESTHAMPTON BEACH 
Michael Nussbaum to Cynthia & Jeffrey Wiesenfeld, 
265 Dune Road Unit 27, $980,000 
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Open Houses this Weekend 
Saturday, March 9" and Sunday, March 10" 


Southampton. Ready for immediate occupancy. Handsome Gambrel 


Amagansett. New Listing. Sleek, updated 4 bedroom 
Village home. Beautifully landscaped .56 acre with heated 
pool. Exclusive. $1.795M WEB# 26437 


Wainscott. Exquisitely constructed home south-of-the 
highway. Exclusive $3.995M WEB# 48185 


Michael Schultz 917.882.8338, Susan Ryan 631.680.3321 


Lois Moore 631.899.0406 


Style 6,000 SF+/- home South of the Highway. 
Co-Exclusive. $4.995M WEB# 37998 


David Butland 631.204.2602 


a ihe 


Westhampton Beach. Custom 3 bedroom, 4 bath home with 
enchanting yard. Serene bayviews. Rear yard playground 
with gunite pool. Exclusive. $1,699,999 WEB# 53789 
Maria Cunneen 631.445.7890 


Sag Harbor. Beautiful 1.9 acre compound in preferred Sag 
Harbor location. Multiple structures, lots you can do. 
Co-Exclusive. $1.395M WEB# 15200 

Cliffeton Green 631.537.4195 


Hampton Bays. Water views abound, first time offering, 
go across the street and enjoy the beach. Central air, 
central vac, jacuzzi. Exclusive. $1.2M WEB# 54036 


Suzanne Kassar 917.273.8251 


THE HAMPTONS SHELTER ISLAND NORTH FORK 


Equal Housing Opportunity. The Corcoran Group is 


j V | ‘STH TON 

East Hampton. Architect designed, vaulted great room, 
4 bedrooms, 3.5 baths, granite kitchen, room for pool 
Exclusive. $115M WEB# 43216 


Tom Griffith 631.907.1497 


¥ = 


COTCOTaAN.COM 


NNO YOU are 


www.MetaLandscapeDesign.com 


sail-cloth (slkl6th, -klth) 
1. A heavy cotton canvas or strong synthetic 
fabric used for making sails or tents 


Stamford Tent 


m EVENT SERVICES ; 


the special event professionals 


Connecticut & beyond - 203.324.6222 - Hamptons/Long Island - 631.643.2848 | www.stamfordtent.com 


